france’sIgkeatest potaIto dish 


RSQ 



BEST FALL 

COMFORT 

FOODS 

Portuguese bread and 
Roup, braised 
spareribs. Olid more ^ 


GLORIOUS 

HOLIDAY 

PIES 

Flakiest erusts, moat 
delectal^e fillmgi; 


FAMIU 

FEAST 


Cook for a cro^ 
with recipes fer» 
fall salad, roast ^ 
turkey, and the 
most wonderful ' 
Thanksgiving 
side dishes 

FACE K 


1ST ANNUAL 
CULINARY 
TRAVEL 
AWARDS 

where to go, where 
tfj eat, where to stay, 
and more 

FACE IS 








When you heve a Kitchen Aid* kitchen, 
you're surrounded by stainless sous chefs 


Your rtfrfgorstor kttp* Fngrt^^i lr«ih«f k^g^r y^ur own and ooofctop roaitovtnly and s^m«r accurattlyr an»d 
your dlihvi/ashiar owrpow«ri own Kt^t ittckloit, *auci«it rn«iw. So tak« outtht pork tautagt. th* pork ihouldtfp 
tho parwtta. the Qwx Worthorn la»t week's duct conftt. And tefc« on th# branch l«gond whtn^wr 

injpiratlon itrltei- 0«au« wh*-n ypgr embltlon er^d yovr fttchfln no Ifinlti. there'? w much mere to make. 


finci mo-re informetion and cuNnaiy insplratfon at kitchenard.corn 




SOME HAVE AN APPETITE. 
OTHERS HAVE TASTE. 


Our dining is sculpted bv Serrano, Maccioni and Vongericbten. Our Master Sommeliers 
provide irtspired pairings. And all is divine, down to every detail. 

Le Cirtiue • Circo • PRIME Sleahhouse • Picasso • MICHAEL MINA 
Jasmine • Yellowtail Japanese Restaurant & Lounge • Sens/* * Olives • FIX 


B E L L A G I O' 

IAS VEGAS 

bellaEio.com * 866.891.7J71 
An MGM Resorts Intematianal^ Oestination 





At King Artliui Flcmr, pjL ai» much pride ^nd cdrc \\iiu mahir^ aur flour -us you do m 
baking with it. W& use only the finest-qualrty wheal, free of added chertiicals, and ftiilled 
Cu Ihe higtlesL ^Eandardi^. It'S huw dune it for over 200year:i. Becuu^ for u;i. flour 
isn't just an ingiedient— ifsal the heart and soul of everything you bake, 

For reci|>oa, baking tips, products, and moro^ visit us at KingArthurnour.ccim. 

You get marc out of our floun 


cooklca 

Fw hofir uncHf 


Be ;i Gckod Coohte for Cwkles for Kids' Cancer. Visit Bake SateHeroes com for details. 


YOU PUT YOUR 
HEART INTO IT. 

^ 0 > nA iiir 







State of Grace 

A Loa Angeles clief returns ro the MicI- 
wiiii of her ctiLLdhnod for an IlhainkAgiymg 
fcajt chjic manrkj the 5o])hfti.tkJEian of netcaufanE 
klcchens wkh hdcwod hemteuyk! t.iji£sji:s. Cnm^ 
frjkliir niiishcxl j KiCitELKiSi hr^iisKLl in iliiLk 

fUj a l■m llfc^^^l.| litJnl-py l:iiTi,|-wkli p^rjl!iiv<. dery^ N«5t 
scuAing, and ptcfiTymoi-cliEivic licr ramilytornSn^ 
foj sKfuids. Hv A^jfry 


Mi^8 American Pie 

Salted caniind apple, pumpkin maple 
brake, sliii^tcf cKn>colatc chess, broi^'n buircr wil- 
nutp coconut Wms cuscard — 'America's iconic 
de^rr has takeo manyform^ [Krou^h tbe years, 
every Eiri4r Eaf [I'irL'n'i Lravc-wrM rliy. As rnie enicik 

leiirn^ liMvv l<h 3iia:$4e7 :i Haley dE3|j|.^li, v>lie tiLiiL^nv- 
ers a swmt world of homcmaJc pics pfccrlott for 
the inJiday uUc- 


The Food I Dream Of 

For ono froquont visitor the Ha- 
ve r->-p^c;kedl cuisine of AicnEcp. I'oTiu^aL, Ls a 
concInuiL^uhCc orcomfbftind insplmion. i}ii~ 
lieky bread iMup with sofrly poached, rustic 
|d;t[c^ EifhrEOS4:Ll pork ami cLims, ami rtparciihs 
li^rkii^ki l-ii- life wiiili ^ sLh;1c cif svk'Axi red pe|.H]iei' 
phasic: These and ocher fewds give this sleepy | 
region i|s cuLinary allure, 8 

-1 


Cover RnUtf C/jnrf™ {see ‘Birjf ^ [' HOTOO R A PH »V Tn-G ALT. i I^H Of O C K A P KV 
.Hirl -U.^ir-kliMiE TA bS E4^-U l?Md Rlf^f-I. PUT^ VhJlf. hY lOClUii VrtU niAy ihil ITMrh tmif vaYldC ni .?l?y3n 7430, 01 i- rtUi -Ifi /il 

Toi- repr fl-mihl 2 





.Wvmit^F rrffl-sjvf-ur.-rgT-in ^ 







ADU¥H-TI 3 >EM£HT 
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u 


iLLEiE 



Go 4 Gourmet celebrates the best seasonal flavors and your 
culinary creativity^ Think youVe got what it takes to create a winning 
gourmet- in spired dish? 

Usfi aur 4 Ingr^idi^iitsi, as. a juinpeni^l-ail^ point and cr&ats tha most Innovative meal laate 
buds can dream up. Ttian, submit a photo of your mastarpiec# to enter for a chance to win 
a gourmal pri^e. Seven vvmngrs loreauh ot &»vf>n chellengi-s will ace the la&te lest and be 
rewarded for thoir originality andl pizzazz wilh a prize boK filled with McCormick Gourmet 
producla. Ona grand prizewinner will win a veritable pantry mahaoven Naw Ingradiante will 
be announced every two weeks. Home cooks^ start your ovensl 


-ii ■•i¥l'l Mmw 


■ •fi'i«neiii!»'i'i#i lei'ai li-i- 


Cook , 

Crcsitr A guurnii-l 
uiing ihne 4 ingrcdicnls^ and 
Then do whai j-ou do best. 


How to Enter 
Submit 

Nnm-Ci dc^rilurs Hod 
photograph your dish to enter 

inTo ihc chaJkngc. 


Win 

liners will be I'huvrn 
ba.icd on iho mos t ima.gina.tive 
and templing emricj. 


Enter Online at go4gourmet. mccormick.com 
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Round 3; Ingredients 


A rich broth simmerecf with 
carrot, oniori, mushroom, celery, 
herbSn and spices to impart an 
aromatic tlanwr complexity. The 
ideal base for aoupe, 

6 tew 5 , ^nd canoes. 


Slightly bitter, slightly nutty 
super versatile, Brussels sprouts 
are the underdog of the Fall harvest. 
Roasting enhanoos their nutty Havon 


ChorJzQ Is best sliced and grilled 
or Jt oao be orumbled to slowly 
render the fat as a perfect flavor 
for couniles^s dishe$- 


For great color and flavorp 
use In recipes for chicken, 
fish, pork, potatoes, and rice 
Subtle sweet & smoky flavor. 



McConnick Goumwl Collectfoo Roictcd Twkcy with Smoked Paprika 


■B '1 th^ ItiJian ^^naHiainif 
^ ^ th^ ^L-fliu Sra ^alf 
g I tiriji Cjjhiw (irind BlAtik pEfifirr 
S I firsji PaptiLa 


tip 'CiAilJi: Pintflinr 
It tip ’Ciruaiail AiiulAnl 

I -wiiHile: tUi^cy {l^ tfi |4 Ih 


1 ritu celrpy 

1 eadi onkm and quirtrml 

7 Biilf Lcim 

1 ^ cup Kfichm E#dc^* Ckfc^m $fock 


MIX fiTH 6 ■Pis™li'C"?^. place turkey, Lwrail-iide up. on TUffslinjr nek in sHallow rewtinx pan SprinVIc 1 tbsp uf 
the itpicc mktmpc ln*ldc tujkcy. Stuff wish ccLcfy, onion, oungc flnd bay Imvci. hnrth turkey Uahdy with oil. 

19 Spread remLini rtf tptfic rrtixtuit- ovtr enrtire suiiacc aihI under diin of Euik^. Add utidk lo ptn^ cover loosely with 
% hiiavy-diity fniL 

ROAST in pirheatcdi oven I hcjui Remove foil Roail 3 Iq 1 1/^ houn Icmacr oruntif intrmil (einpeTaluTe 
T«ch« Id J*p ( 17J“f tn thifhjj bwtlna ocoulonally wtch pviiulcci Kenwvc Turkey from oven. Ln i«nd 2<? mlmiwi- 
Tnnifer la urving pUlter Reserve pan juicxs la make gr^vy or to serve with tuikey. Makes- 1 ^ servings. 


& 


For gmi-tuiUiig nsiipn, rarniu amI mon!, viiJi naucnrnliiikfiii 


OaOU UfTjw^ & {X liuL 



Kitcben 


Basics 


Chicken 



Deportments 


12 First 

A fl^r y?N n i ijf s;ivEiry ^'-i uiLei nv, i r K ^enhI 

nliliiE filL III liki'f with |Piic'. ArZiiP 

15 Fare 

7Ti4t Ilf ilifklLlircit; AlliilJl'iiilV r:k^Lil'i;l[- 

i Likkl iic; .1 Eiiki'Mj eh: i i|g rile ii ^ VF.ir r Culi i y 

Tfjircl Awaidii Coloni'Ki.i's j-repast 

jcdki^iZL'^wjjng Eh-eNiiikV£ Am±rii:an i^ancry^ an 
cthDLi: cn^la^^'c in MdboLLrDc, Auis-t r:iLi Ji plii^ 
Agenda, Bonk ]5cvi-cw, and moie. 

82 Ingredient 

ihe pecan, the American Sioiith's favorJtc nut. 

piuvidcj^ ri^h btiEEcry eo m Amy 

disheE an the hu-Jidj)' table, ify 

42 Source 

/\ North CJjirolJni chicken firmer brJnf(s 
France's iiSEicsc him bird fo tbc Sesec^. %' SfiiY 
Aiidmiff 

44 Memories 

FEcmembering a croubled and cjlleiired j^acher's 
\iyv€oi(oo(\ and. ihc ctiers v/ho inspired bis arc. 
ByJPS^f 02'4'F3i^ 

50 Classic 

The lii-cy 1*3 maswrrsi?^ che tiavsic Ft-encK jwjuaro 
dish ppritmrr ly all in the bag. By SejfBtc 

Brff V7TVifT 


9i^ In the Saveur Kitchen 

Our f:iviin||^ c^i^ried chici^pe-H^:;. Iiesw Ii> iii^he 
FEirtLigiirstr eiteI p^pjiiir [ui:^lr;.^ix niQ.^l iiig pjiiis 
fniT klii^yiMr'^ Eiirkifyi :e NLLi|iriMiig iiitrlhiHl Teie 

iHj:kj^[iiij^ uiciPiikkEj J kiiiiLkLhUi r4.'ci|.N! hi T1i.uik^- 
^iving lEiftiw^rKi aikil mEirc Eip.s and irkkr; fEit 
ijkkf kirLhcl/:; rcCi^pcrf. 


lf>4 P^ntiy 

flihi.L ^II iiT 4 lie ingr^fdiCJS<5i nsjql xpet.Ni I 

t5L[IJIJ1IIIKILt Etxml III llll% I5ML4^. By fC^Bir 

lOS MDinenl 

Makilk^ I'KkIjkk eilI ilk OLLEE'itnk. ^ fp/isIA 

Brfu/iiaen/M/S^Nnm PiffPtP.\ 


Pmre: ItiuAiitClnu 

^ ArephM-d* HuffMi [Fjk. iiurHcd jJflinBL Baulw tjrill Bitodv .^..-.6 1 

Q Gmhai i-WiliM Ktliihi.. >Si 

WjM CiTtfftr ftlifu- hniiJran £l 

I jTnfwiF iiMi Bi j n l }ij i„.r„„»„,— 1^ HjJ! SfalijJ-^iL^f^it^PamnuL 
Ffiiiinl Tififfl ifd 'ffiMf TWin f?in 

O Tiffi Kwl lALlM.-un Bjbd Umh ShiU. .. — .. — 61 

4rd Ki^ririiU ¥M^UJEi_„„,^,„_„^„ZI I'uE 4 IhI IjUllfEL flc Vikll 

^jrAfei-jn iHimpiein .SoufK .. ?* filmiifl TfiminF i 

R#lnlwtf*H TiiA^SumA ^ 

Inj^Y^lciwt o Ri?M lilihyj-ilJk.Cdi^ 

& r>irivBk-f- Siufer tf indfjfekt^ku?.. -ii 

!*^aii-:Haipd Imn ttiA Lkuwr ttancrtH^HFi 

lVcjnChtf<KWjftrE . — jfl rtrirna rfOUf^wr — ^ 

Q rccin Cs^im Cake. ^ SiyriftHiiieffl h-uii wlih. 

^.liiiilHa) h^jpiu _,,_.,_,.^...— Jli Pkh.lnl yhjlluu« 

r^laar Ji tWj ni..... 'tJ HEwJk 1^lll»g^ liJ 

l^tfti. ^.WMI jmJ feui tteJ CJabtiap. ........-M 

P fWui Ekij*i ™..40 Tiwujuj f^iiJJiiTi ||^ EH 

& ^nrJJln^rjulilH-.. 


Miu Am wrt v-*ia r bu 

Hantutrlriifl. riak!i Fi>iEw Fi< i%&ijfch. ... 

'OThlrf Ffcppwk^Otirn.-..^... 4-6 BiwmTkjE«T Wjilnw Pli 

”■ ~ -hT, Sum WTiiiJijnll- l«lll _ ■■■ 

CllHjrff 


OirrTT^ranEflifJi klirwrrnrxc Pif . 
^ fafMBw OfttHM iTnmdi Rpd famMi .,^1 ChKiriaptjirew ChcM 


74 

.^4 
.. .74 
..-74 


C^ijrllmtCumrj Ng. ?fii 

f r^- THm Jf 

rt 

^Jrri rjrjmd Apftf ?E 

Fnewi n[i»vii.w Of 
P Aaria A ATtimilafu iUnA aiJ-fljrik 

l*'jantn-4<' (1rVi iff'KirLprj Jilvw w«h 

1 jjuth Pwk. «td Vraij ....w..;uui...a..— 

P CiwKmEaI] ^Oif^fcn*C Tti 

Swwi'l 

Ijurtjrmami Itmiiii IBiaimI .'yarwii^ 

iftjFmiWF'J- 

Frtiaa de B*.-jlhau iTin FtkhJ S4k 4:^ij 

t!lii|ji^ 

^ hum 1 rthif iint rHfiiifd Txk 

Sjl.telj ik- ftjEjfflUEi J Cl jwJp-Uoij 4SA C ud, 

Chkltrifct jnJ FjgSaJJj 4l£ 

!kpj ijy 'lgmjir4l\H-u^ycw l^njiu ivijp- 
't’nh Eeel'K . ...^S 

LU tIU l^UVHTKlleEldraL 

Mj^tu a* ftwynUn-ltViriiiEiif tirvt Ilf II 

T'vf^ Rajiii^ IK 


TJif! Q deiitjLna C^Lohdki SAVEUn. renpu: Ftir nnir-B irfEarmaCJi^n. vinaE BJveyr.ciuDi/t'ljgfip 


8 A^tf*4^ 


OOOi'At'Ji 1 . I P h 10^ 0C'/M.^v hlAx- ih^^i ,S *1*^ mi'u'»> C0t«1 M^i>tP!i-<E04ilHl^,- . i n POvral ■: i;3> H I \t. 







Experience the st/btle 
difference between being relaxed 
and being restored. 



The gift isn't havtftg onfy wffaf if vjfiii. 

This is *that tfuthMv^fetii like. Whether feelrAg fAt mystmip^vvenafA 

i,^DO-year-fjid Ti^rtd^ spa (/EutmtTft or^awiy swaying jn a ^Kimmock iVi Phukwt^ 
j« to Ik t^Jat nifthSng ecm« bttwnn yw and i4^ho t/flu j«Jt— fAer that 'j 
ihipirathnafwttS'Mnqr Jt'soi^rwayofofftflhg fchf rrmst miuabfepoiuuhn cfall 
time sp&ee for the e^tfacrdmary to em§f^. Ettpicre p^marfiott. cww. 


JW MARRIOTT, 



^0 ftPEffe end mmt arwnd thf wodd. 


jtomirfl 

HE WAn PS. 


d^U Htiriett b4vniih«iL Ik. 




passionate about the process? 


¥flu lov^ Uw whole D§Kweriii$ ^ porfoct recipie...9ar'fg to ctxiowyour 

irigr^ieril&...£Hklin 9 lho^s^p^ linie Couches lo moke tf^meol uniqudy end undenial% your-o^n. 

Ele^i^ale your passivj lor the process wrth Ihe sheer joy of tilling your wt>rt; bowl to the very lop with 
soups Sid sauces wilfxsuC ’f escape. Then keep Ihe ^plrijliwi Hewing blades that 

sta>' located in place wh?^ pouing out your purees and vi^igr^tles- Marvel as you go trcfn task to las^k, 
recjpe Co recjpe. wiintsmupied, w4h oumjnsfcahiy v^jrsatiie nesting bowl?. Thtck, ttrir or soinewhtjia 
in-betwew. any w&y you chocSu lo rt. yw'i^ ^ng 1o t^R m leva tN? iJoSoWe preciS«on ot our 
B-in-t OGHuSlabla Slicing dso, and fip wrieverSiWe Shf^jddngdrSo. 

F«#d your insatiable appsthe lor CDo[dr>g with Cuisiiart 

Cuisinart 

^ , k t ^ -I 

^■i\^-™ijiirirt rfim 


IttfJ rUiLh & HuMirwi ■ ftbHHnini^ljk'^ 

MiK aJ I uiLU-Jiin 1111114 


cuisifi.Art.coni^scjTi- 






mitica® Fig £ Date Cakes - a party in your mouth 

.MA5TER5 OF THE MEWTERRA.SIEAN 
Farever Cheese, Lang Island Dly, NY 11106 
forgvgrc h^es^-Conn 


SAVE UR 

EDITOR lha CHIEf 

JnrnuEOsuInnd 

Ekf C^rTivf iDITQI smy ArdnwB 
MA.'gA£'.l^r. rOiTD# Clr^g Fr tta 

SEVtOE IDITOR^ BE-LcklUiD, BOALttl l^luLoLfU 

TaJaL hm. KB.ren. ShLrnl^ni 

' I I [.3I.II1 R 111 I rjir. ICaIUB Fv*kiri, TrAulwin- 

associate ECirpE F«UL-I^c:i-Iakli-IB 

AESDIIA7E DIHEC70R. TEST KITTCHEh Fliriecfa £l.dcf Klu 

A'jijy • AM I iLii I ijs Uwinirlinie- Lflsioiii# 

EDlTOR:S-AT-LAK<feE Oav Id KMAnirwIi. SvTln Fen>x 

COnv CHIEF Orcf Rn4iftri«mi 

DDF^ f Dl rors l\»u Uc4tlbab% Vtwa HAbJ«y 

AMI IHn.E l4Jl1VA¥4eiV^AVhr 

PHOTOQP VHV DIPECTCR FulnAJ-i 

LaiuniviWjiiAL lOiri.u'H^l^Ti ruiahvr 
MVSOAn digital EPITCfl Cvry 
A^SffSTAhiTEHfiirAL ECriTDB- I.UITR AlBE 
KVOJlLi MANA^LD M1cli«IILnB Jojim 

A tS I tTAn T i 

T.rSiA-OlllfTrtrfd, JiJAH Hd!llAgf , HATfMrlniK ■•Mlglk, RATd h 
Hutb ATiUr Ceat-LluEi); L«ir ATbiabiicit^ i^jzAJb«ib 
CliLldDrE. TeEilLi 4a £*fidi. M«1 Ieeb. HB.bn. XTiEtm Mar- 
I Sin, OhiAb* 'MB.tIVilJj: C^AnLli, JSrhiHfftff', HTiUrihTiU 

Bbalje ZaJiinb 3 Iih]|| 


CON T RTflUT I tiik EDirOH S 

A l-piNfl, LW* FLlcIi Pi-ylfM, ■R^jf^nfiiwi 

Els nil. Turn Cllbnu^ -SfirN Okkarmi n. Nswpni u Id. 

Oeacf Li Fi^duBn. MArb ansruAsclMl 11, JuiiH. 
b. ]J nrrl E, M RdhmT Jnf f FCT, iN«Dcr ll-hrnfeiHi J^rkLui, 
SaitarA XsCki. FdiMv KnLr‘h«TliiJclEDr. Jmimy Lem. 
n*l\n TJabfif hn*li . T..nh.iiL, Abr T^br* Ivn, IlviTtnhlkh 

MidLuib, KiSiLiln MuDvriiuCalL, t|bUir.M II«;1 l*J], JLlLdFad. 
NE.Liyi]i!], MsfImI E.PtciiILIji, FrinelnD¥>F-nHe, JEinly 
nniil£«T". DpH 4 (S»X, tlirlp ferMBPliif'fipF, 

pExka gbLnnlKj, JpinaieLf rn, l^pM^di 

WnfldFbli , Qfutt: 'Tnang 

CONTRlivTlN^ DAlHKt ll?lT0ftCnn^v«rlRiy3i^h 

CON T R IftUT I NO P HOTOQ R A PHE«; k 

Aadre- BarAODWElt I. Pdriif Dd Lde £sn.tDE, Ban Flak. 

Mb-TiAnlKyp«i, AH*.uT.1hdi^lPe^ I.PhdiUi Hn^rlnlnPli, 
EpcTiir-a Xb|» 


/vtitHiiiknJB 



FU4 ulimi AswHnl Nuiidfw. 

CrnuUnimti rtUJ- P-O fVii I ttfM. OUAIlVr 4UU 
Eruj^ i m il gopgrlLP^^ Jl bjjnn'gnPHiirn 


FOR CUSTOMER SERVICE AND 
SUGSCRIRTIDN QUESTIONS, ^udi 
ft&iSfrwaK Additti ‘L.hrfiny.KN. E-rnail Fie?fcifciTC*s, 
ftilfinjj, .and An;auiil lsl.il u%,4j43 !□: ^AVEUR. 
cu rn/cs . Vdu c jn ..il‘io vmiiil ^jtfru rjaic nii.MkTI^- 
E.ofTTjr5ervice.c-Dm or wjHc lo SAVEUH^ PO Bot 
4Z0?35, P.ilm Coaot. FI 3J147-OJ33 


10 ^j>v^^r■^;o^^l AtoAfj 



SAVEUR 

PURlISHER 

Kritflin CuKcrn 

J17/J19 7*0? 

krwhHi j<jihRn t tK.nnirrf &rn.ccfn 

\n>/Vi I lyivrt, Llll'ie. I IJH T>*^hi[!B Ftii-eJmi* 

*DV1RTI^N!« DIRE^TO*- LLlI ^L«]LtUij 
ifEti' roax 

Iiij(Vfrr^=Nci 

lAiEf MAhlA^RISanlal B.3 ILl1l 
EAlE-S ii^^AhliUIER Junili 

AlJ«m WWd 
S-*LL'S Ariciil I FHren 


OFFrCTFS 

CANADA DifablE Toipp 
I lAV^ Mil DiihMiii A IkHfl-tirihiti 

WLf-'COAJT .ACCQUfVT M ANAIiEP Qt.tuUlim B±Lu 
E/IIDV^EETEALE-SASSIL~Ah~ KdilD E>)li]]kKPi> 


M ABCbtlNC^ 

M ARkE'irviS. DIRECTOR Jmmm^m ‘R>:ux ButM 
tVCATivl ChREC TOR J^HTi. Eiwivm 
ASSCCIAri MARi^ETiNEi mPEC iC>E- KrhFthn Mitfnirl 
AiSKlATl I fAl NiABKti IMG D^i: “OF- Kimborlv HcNbIIv 
niD* iNl r ifrt'rATElj mARv T ]•«. lvA^A^.^i I.EiwId#:^ H]ln^ 
EEMII^ UARPITI^Q MAMAGLP AJiUiuli^CA.lLd.]t. 

INTECftATED MAPKE~IMti MAMAGEF AkUIi^ Mlbni 
Olfjl ALIVEU! I lyiSKf IfjthrlPl riLThifKln 

EMAIL MARKETIMO COOflC^SA^OR K-drl 
a QN-&U M ER UAR KETIHQ 

■.DVVJWEP mai-fL I IMG CHOtL ’<JV MLcbh«lF 

BIS [ARCH 

RE-^EARCn DIRECTOR M . Idem* 

CORPOR*n iHSL*-R£H iMiLV^' Ji3d«pb Eibfikl^ 

■/iCt rtl^IttM biBKTflft &F i F-Asb iTBA'leif 4 

hlAti H^ckmiin 

■/K.L PHL4IW.N -. CiiGi I *1 iJviK * I ujrV. ]>«vld Lflllei 
Ci| ATIVE DIRECTQ# Jvrr v Fum-HlqH 
ThROOn PHOflCrCTID>y DIRE^TO« Jf;flCDMNe)k 
PNDDIJC.1 IDN MAMAGLP Krldl Lit V¥oLa.i-ka. 

DLIIGMIBVICIS DIBCC 'Cf Sail Ji n« ObertrrilH-r 
ijifAi'iHiL 111 'VJEjNi K'. .ritHi. Arftni, WillL|' FmL 
J*UJiLr«r RalaLii, AXihrmy Wll^i 

HUMAM PiElOHUPCES- DIRECTQF KLm Piitniiii 


BONNIER 

>CHAIRMAN 

JonEUPB^nnjor 

I nil I I MIC. mivi I.IPHI iir 

Daw 

LSiLLirrvi viu I'MliHiirirf' Erl': JSklwSqhlMi 

CHIEF CONTtvTOFfiCER PxvSdRltMl.l# 

Chief FiMAMCIAE officer fti.iMii,LI Knab^lr 
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AfWffimPMFNf 


LONC ISIAND'S 
SltKKOLK <;Ol 



Pkii LL ini^Lt ta liJoiiidV Ci^unt}'- 

aid jTou’ll iiid i\n iylflid i>f ailiiiiir)' 
lilit (juttlde KYC. 

WilllEtfl [llE4]Llgj;1l T.Eirig u ;iiieI WLr.K Cl Killer 
TTKeniiy named one ot'rhe hvi-nc regions ]n 
the w^rldby IVifti! Exffiyi£IilIS^ lo^aune. TaJee 
a KvW'-nr tonr :md saenp3r the latent vjntH^^. 

Love K-ifwid? J^vcfyda}^ a nsw cateh'brini^ 

dll!; fi£:d'iC:;t .^'ThieplI hiLiLl I’Ciihllli'iiiir^;. 

Long r^l a.fid'i SuHiailk County' h alao [he moit 
jRrlcultuiM]]y rich ration In d3 -of New York 

^Esile. I^ik slI |-|]Rr% fiRKL-riliR ir UN :i 'j.pimi-ili’ue' 
tor its fres-h seafood, local wlnea and abun 
dance oforgajijc produce. Many of the 'top 
elief!:''h^rp ivii-tL ivs|h f|iTiii^rN^ vnueyad^ 

aod hthcfliici^i bruig ihe besr in- season 
t1i4jd to the rahle. 

And j-ou'IJ be -surprised at how many of 
thete 'top ehefg' are actuaJly rransplantt from 

1]LIS[l3llg_ VeHiL. OiE'S'', 4iUg,Rr El] lliivr SM E'tnU^ 

TO the EVesheai Lngredjcnn lor ibcir cver- 
changinji searonal menus. 

Stn>JJ through our quaint Hamptons ^iliageg. 
Tcla:^ oOi out spatkJing oeean beaehes, dine 
iin eIir t'ltEi'h-iif-ll'iR-LL'v'iit :i 1 i3l~iI nr;iIlmieI 
shack, and explore mi lea of vineyards along 
country roads. 


/jr? epiairfun in 

Liitng Sifj^h/A Cmmty 

Vifdt wwv^.di Mtfs^rlMgialanJ-C>oat/t^76 
or call l.S77..^Sii.tj4^4irxt.^76 for a 
Frpr Travurt Gnidr-. 


FIRST 



The Power of Pie 

A savory chef gets Thanksgiving lesson 5 on the sweeter things in life 


T -HA-^jFrsGivix-c; hiiiiH' hi naiivillc, 
V'irgiEiiai meiiiis a gather isig of upw;irJ 

E>f 4f) family memheri:, A fcw years [he 
party was so large we held J[ ai the Elks 
Lodge on Main ScrccE. A dozen tiny kids 
ran .imok,. their tecn.i^e Siiblings actii^g w.iy 
i€tct enni |-inr holidays^ while my amiis hurried 
aioiiFiJ, hurpipir^g into each mher wjih e-ater- 
ing-siiced portioris of slieedl turkeys Virginia 
ham, dressing, gra.vy. my cousin Tabitha's 
serumpLious ^weet potato ei^scrole, ^nd 
moiiritaijlj^ of other j^idcs. My rTinthcrp .i veg- 
etarian^ hrm3gh[ Totnrkyj nviishriiorii gravvj 
her hn'rioii^ pot^Lo -^alad. Agnlpi^t M1^ 
heller jjiLgineiiL, I stjlfed myself so fLj]l 
ihai the dessert end of the table never saw 
my visit. 

'Ihis w.i^ Af. .TJw.iysi I dnn't hjve iTuich 
nt a .■ijweer toorh. In my work -.u :i t:hef| I 
j;hU~i'l^w,i:v Friim Iviikin^, ftiijusing instead tm 
savory cooking. I viewed hakers super- 
naturals, with special hands [hat couid spin 
sugar and turn out a drool- worthy pic. 

.^.vuiLiaie TihieL nlin^r Kellie F.vam in the ^AVTUR 
r^.iE Lisrhen D.miid j hniLnry nf'lhanlrigK'lngpics- 


Ositc I la tided in ihe^AVRira ie^[ kicehcn, 
L hough H I was thrust iiilo an liLmuspfiere 
where the scent sd" ariything^ sweet righi uu[ 
of the oven sent editors into x frenzy. So 
while [Citing redpes for the story on pics 
in this issflie (see “Miss American ]'*ie^'" |>Jge 
i>fs)^ [ decided Cn g^ct iwer ll1ys^^^ fliid called 
iM-soPilehig giiPiS— Mdissa and Emily El sen 
from hour & Twenty Blackbirds pie shop in 
Brooklyn. Merc monalSp but ones in pu^ 
SLiiE of pcrfccE pie, these two sisters caught 
me hnw to work the dough jusr right, leav- 
ing fhehind LIrrIc hk.^ of LiniiriLseiH h-iiitr-r tor a 
woitdro-LLsIy flaky tlrusli lio^v lo prevent . sog- 
giness by sprinkling flour and sugar on the 
crust before adding the filling: and how to 
“sweat" fruit in a little Lemon juiee for a Lus- 
ci-mtn, not soupy, hlling. 

Jnsr like niii.^tfring j>o:icheEf egg.-; or le-j ru- 
ing to grill chc juiciest SLeak,. it's eriipowcriiig 
to have these new skills under my hel[. 'Ill is 
year at Hianksgsving. I promise to make 
more of a fuss over the dessert end of the 
[.thle, even pLadrtg i few of my own pLcs 
there for fhc rest oF the fani^ily to enjoy. 

- FVA^yjfj /^a'irtr 


a Give the Gift of Gmihi»f Aa; host jS-Ela. In holidn(y CBue EMiel[afiCH. itnd fJonp! with etsdfec 

fEirsi pLiNl-Eni'al iiLlibli:, nEh1kiLri|f EmKhkEi^;. E'Ieik|j ^ErjIi'rNruijir: :iiii] rniKlL-i] ijlirt^TbrE-ml, 

ehewy dinKglaEc! chip, ertiim-filkd Norwcflan wafcirs. ajid AifenTiPc drippitifi 

with dulcc de leehc: Th is hoJidoiy sc4Jfflr>n, ieiirn how tr> maJte these ewjJckfl und mnnj more 

lEi. ^AVnCJh'Ei rii'v.'4SH]lclHM]lc Hi'.'it rj^Kt^E'xNr.^fJ iLliiEJCTu: Owi! 13, $-17). 


■lELE^ =oe-S£ ? IJ> 






LONG 


ISLAND'S SUFFOLK COUNTy 


Fresh from our farms, vineyards 
and waters straight to your table. 




Suffolk County: the ultimate ‘farm & sea to table’ destination. 


before ihr Eirsl “’fcjudini'' iippr'drirdh SufFulk C-ciuiily aix] llif ii ^ralrru:l 
pjCmriK diiiCnVrrctI tb? ma.gicnl diff^ri^ncr Out hew^ carries 

fresh salt air. Farvni arc juft ouisidc our kuchen d&orSr Miles ofvinc^'ards tine couniry 
ruadu- AtkI cver^' few week^t another harvest rewrites our local menus. Your table is waiting. 
So come iiiud come htmgry. 

Tit find eut worf, vhit dhm itcrUngifiand. cttm/suffhlk -fpicurf aTj 
or call T877^386-6654. ext. 276 for a free Travel Guide. 


IVISTY 


LonG 

iSLano 

^rmtifFYirm a utTime^ »iAf ai i 










MADE 


KAUMAIDO 


THE KALAMAZOO ARTISAN FIRE PIZZA OVEN 

From eighte^nith-c5*nturv Naples. l>y way of Kelam^oo- Th? Artisan 
Fire Pizza Ovon rcpli&ates tl^e heat patterns and airfiawv of traditiorwl 
Old-Warld forsyi. Its ing^niouE ds^gn ^nd gsE-fired EimpliiiiTy inean 
that Ntapolitan-stylfl pizza Is ne^artnor# thana faw irilnutes away. 
□isOQu^sr the hre within. 

TftU EK AL AM A2PO. COM I flS5.25S.0316 







More 


^*fdecfs iftd hisiffhts 


^1 aiu) . 




Acmditti 

lumf1:^c^ l•4U4^l[lp ci&Cir^iVfrn (h«rr>' 
luniuiCiHzip L^ifn-Licrriri, ajiti iiiuic. 


In the 
Raw 

Crudit^^K a cekbration 
of the bounty of the harvest 

F or MEp THE H'hokihJn^ 
began WLCh radishes. When 
T tn tlie ^plr.^]- 

buuiid c^.|jlluri uF (lie 
Cr^?fJtp^ Bays riW Girls Caak- 
infoh — my m other 'i <;hildboad 
cop>'— [ vfAi inirodiuccd lo ihc 
extraflrdirtal^' nation th^t fiadiEheE 
eniild bi^comc rni^e^. I learned tn 
■Cdc"^'^ (liiia i>t:laU iniHi (Ei^il!l ;trld 
drop them iiUa iee ivrittTn where 
||he^ would blasyam. I'd sa.%Yir 
- them with a [ittle sprinkle of aa.Lr. 

‘ Lhere'i nothing new oboiit cat- 
ing raw ii'egctahleE,. bur in the 
it Wp^Mi'l LinfiE (be lii>( 1^'fclf 
of the 20(h eriitury (hqu, un aiks. 
tore serving uF celery ivtielu was 
recast as an opulent appeti^r. 
Ihe disEinetion is parcLyserrumie: 
Tadiinnable hrench ne.cE.uirant.^ in 
Aineric^i nttiareii hi^t-ennirj^e reJi.ih 
plates of rRW v^getahle-Jin nefrrriag 
Id thrm in their native longue (the 
word cruJfft ixsclf is French for 
"^rawncsi.^ though the presenta- 
tinn may include conked or cured 
ingre-dicntE^h and the term c.mght 

[III. Ti] tbi:! ij4^l]iti(i[iil :i 1 m 3 

un uesthetie one! Crudites live or 
die by their coiinpesifaen, by tbeir 
balance of colors, and the allure 
of the arrangement. Whether it's 
fiirgje diced carrot nr a pnlyichm- 
in;'EtH:.iXirnooi|vi^i il'^ nieaiic MKhe 
admired. 

Cniditeu^ popularity has wa^ed 
and waned o^'cr the years. They' 
nei^r really w ent away ^ certai a 
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type of gilded br^sicriCp but only 
Very recently the S&h been 
showing up .it fhc hipjjier sort.s nf 
T’in prn md mn tn huytr 


Hot Pockets 

In Colombia, one woman holds the hey to the ultimate arepa 




froiti Oirla^tTia. Goiiie-iC Pefu 
IcaruceE to make' iiFc^j J<c Jmetfo 
by waKh i ng her gra nd moiher ^nd 
hef or bndbhi^ make 

them. Ibday, h.ivirig hmight a 
hoiisi" anti sifitt t3irf:f; s-hildreo 
Lo uitiv^^j^ity \viih Iut earniii^^, 
Gonurz. Pona iolli [hem from her 
paiio for pesos bboiir &EU 
centje) a plc-cc . Her arrpits have 
made her a IcKal legend.. “When 
I'm itft[ here" s[-ie.sayj:> “everynne 
euillevariJ atJkh., 'Wlierc^ Ana?'’'" 
— Fnriff Ahofi 


O Arepas d€ Huevo 

Cfgg-^to/pKf Cofn Cokes) 
SERVES a 

Twiti-fned ^[HtlureJ leiO 

stuliGd with sDit ccMiVed ejjgs are 
a elgjsie street lood in C^rt^gena. 
Ccicmbifl. 


2 eup£ precoQked white earn 
FltJuiir, pr^f^ahJy Hariita 

P.A,.|4. «(?CC page 104 J 
VA tjp. kosher 5-alt 

1 thsfi- eanols oil. pluj more 
fer frying 
e ^5 

Hal uuce-r for serving 
t-op1ion[pl> 

1 tarn tlour and salt in a bov^l. 
Stir in 2 A cups warm water and 1 
ibsp. oil until doughi forms: kn^-ad 
until smooth. minuter. DivEd^^ 
dough i«IO Oight 4-oZ. hjIJi HoMl 
2“ ofI in d 6-ql. s-aueeparv unLil o 
deep-fry thermometer reads 
325^ Flitten balls into S" 
disks, about 'A” ihiek. 
Working in hatehea, fry, 
flipping once, until puffedl, 
5-4 riiinulus. Irdn^Fcp tu 
paper towels to drain. 

1 Inereaw oil to 375®. Working 
with on-a arapa at a time^ S^ice a 
3"^ incision hori7on|ally withoul 
tuLLir'fcg all Ihu wdiy Ihsrough Lo 
afce ^ potk-el C^r^ek 1 egg into 
goctet.: fry until egg is set, 2-3 
minutes, Drain on paper towels.: 
Serve wil h hat Saucer if you like. 


heeii if fair- weather fan — aiiJ Viu 
in good eiamp3.iiy- James Beard 
called crudiic-s ""the mo&c ^ppcEiz^ 
ing di^h im^gin^blc " 4pd artist 
W.-iyitc Mhicb.iud immort.i3i^cd 
thorn In h\s I^i3 |i.iiiiring PLsie 
cfHvrs £rOr.Ht'res. Whal aeceiuriLs 
fur tbrir timel»u appej!? Hur me 
ihcy'rc ihc best dcmonsiraiion of 
earthly abundance you t:an lay 
on .1 table. Hroccnl] k juj^t a start- 
ing i-Foinri I niighr add woJgfs 

ui rirvv tfurieli pickloJ i.aperlKT- 

ric^H Of bJjiidied j^irrn hean^i and 
a Iw^-iys several dips. I never make 
the same composiEion twice — 
but I alwa)^ use radltihes. and 
KomcrEmcfl I even giro them inen 
Tuwi. — Rv:>njrr 

Creamy Watercress Dip 
4 os. Hvatercresi. 1 cup 
CatEage eheeSe. A Cup may- 
AannaiseZ/jieupeaeh roi^hly 
7ci>opi^e[.KIiivL“^anq1 r^ii&- 
k-y, 2 tbsp. Ire^h k-rnan 

juke, plus Sift snd pepper in a 
iood processor until smooth. Makes 

Roasted Carrot and White 
Gean Dip 

Heat oven to 400^. Toss 2 cups 
reughly chopped eerrpts. 2 peeled 
davts of ga rlk. and 2 spr^a roiemary 
with 2 tbsp. canoFa oil, plus salt and 
p«;ppei crn a hakiiYg sh^^E; ri:ia'.r until f f 
leiHJur. ahuyt 2o mtnuleS. Trui^sFcr 
to 3 food processor; discard rose ^ 
maryAddcnelS-oz.eenofrlnied ^ 
ar^f drained cannellini beans. 1 
tsp. ground coriander. 
pliJSiulE .^nd pifppeir; 
pUi-L'i:' (Lnl;]l ^,iElual Fi. 

IhAilkus Z cups. 


A i^A TULIA Guinez Perm, 
69i itandj; on the piiLcu of 
her home in Ctriagena. Colom- 
biip shaping duugb between her 
p.ilm^ to make one of the city's 
nnnsr bdovrrl thi.id. 1 ! 

/pwf t-tJ. fried cakes of corn masa 
stqlTcd with sofi- cooked eggs, 
5he f1 jiiicns each disk, then slips 
IE jnio a vat of boi oil, where is 
sir^ics .ind ptiffs. Usiitj^ .i wire 
skimmer^ she dr^Frly |>ulh ir from 
like iryer, &liee-^ pL nlopig (lie ^idei 
and drops in a raw c^. She fries 
eKc paiiy agairt. and rhen hands 
it Eo me. I take a bite. Ibc artpit 
bj£ .1 light ctrunch aE the edges 
[har glvK Wily tn a HuHy intr-rinr. 
npc egg wiihiii pcrlrct — llie 

wliitea: s-eti lIic y-olk loft and 
j^olden. I devour It with a dollop 
of hot sauce. 


Lemon Parmesan Dip 

3tlr 1 A Cups mayonnaise, /+ cop 
grated P.armesaii chee&e.. 2 tbsp. 

IfEilon jurtf, 1 l^p. each Flijyti 
musliird 4j nd Worceslershire -sauce. 

1 clove gai^lic mashed into ^ 
P£Ste. tho mt of 1 lomon, 
salt, and pepper in a bawl. 
" Makes 2 cops. 


jdrr/irfj are an rsst^iilia] Colom- 
bian snack — one rhar dares lu 

prcs^olorual iim«. They are found 
acrr>s:t the eountr>> in all sortit of 
styles, fmm the d»tie^»£niir .i 
simple grSddled [miy nf gnmod 
wliiit com and w-jicTt to the 
ssnidwiiere^n^, a hearty yellow 
corn cake filled wirh pork rinds 
and chccsc. But Cartagena, the 
colnnial city on C^ol-nrnbias con->;r. 
is known .sprcihcally tor Its fgg,- 
^^luffc-d vervioii, o-l wfiidi GorFir;^ 
Pena is Elie undisputed master. 
For 2'J years in a mv. her argpm 
took first place in the Festival 
del Brito de Cartigena, .i popu- 
lar f ried IViod frsrlval. fTn recetir 
^carS she’s m.1 oilE to give eitlietsa 
diaoce Lo ivin.) 

Born [o ^ family of mcidcsi 

me-ans In Sdn Antojtio. three hours 


IG 


ij.Vi:uh.coETl .Vwiwfer 


H1L[K 



Find the food that wakes up your soul 


CHALEO 

SAPPHtRE 

PREFERRED 


2X POINTS ON TRAVEL AND 
DINING AT RESTAURANTS. 



Chd^c SapphTv I .■.■■ r 



CHASE 


INTfK» mmAl FEE OF f A THf FIRST YEAR. TH EN S«9 





THE SAVEUR CULINARY TRAVEL AWARDS 

We're thrilled to announce the saveur Culinary Travel Awards, honoring the cities, 
restaurants, markets, and food-filled tours that have wowed us with their vibrancy, 
authenticity, and uncompromisinfj quality. Winners were chosen by an expert panel of 
world travelers, as well as saveur readers. Globe-hop from Le Comptoir in Paris (nomi- 
nated for Best Hotel Restaurant) all the way to Tokyo (nominated for Best Culinary City): 
See the winners at tjAVEUH,COM/TKAVEL awards . 
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LtCainplQjrrPirl» 
Best hbEelResleurjinl 
hlQmifiee 


Restaurant Jt 

Nataa, 

CalJforitJj BcsL Kiiitnl 
Riii%Ljurd^l lyumirire: 


f SAVEUR ' 

it'fUNAItV 
lit v\'i:i 

AWARDS 

I a 




A 

Alain Ducas-ie bj 
Plaza Atfi^nae, Parli 
^ei4 Rtjtpurpflt 
Nominee 


Thallanril 

Beil CiiHns^y Oiy 
N^fnftinet 




iS tiycilt.corti r ftfiJ 


ii^T^.rpr-mrt'I^HCiti, vwir-<l^i^CCi^rrivP^«iiii%i-ceuti|i^^rif'.C)Ov*i|$viiid'i. ^.AiAArifrhii eogtri&TiournE!MAjrii<.iihY^ i>hj: i>ri 
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Next time, 
drink New York. 

New York State is the second largest wine -producing state 
in the country, receiving a record number of top medals and rave 
reviews. In f^t^ New York wines have won 80 Double Gold, 565 Gold 
and 88 Best in Class awards in international competitions in the last 
year alone. 

With distinctive varietals and award-winning wineries, there’s 
so much to love about New York wine. 

So next time you’re at a restaurant or liquor store, ask about 
New York wines. 


taste.ny.gov 



Qodik Review 



Sense and Sensibilfty 

When I workers In rie* uuFii nts 
n rtiT t:uil k'jii.", I ^iikiuk ly kNirnt'rf 
IQ stop a^kintf tvDW long to cook 
thin^^find instcnd to Jocfc, umcl]. 
and t afte to when, food wae 

Bnt -moit In en 

tifTiiCt ifVtili'y dtrlilil, Jhel'L 

^^kngu-l^dge thill 4ur aen^e*?LFe 

ni:: L]ii|Kirlmr 1 iiNHiurkitE^iiL-Ei l\in- 

er^. I wjisd?light«d. xhxa. w And 
ihi.M iittfTil ivfjiussf iv jit t he hfii rl of - 
Coi: Storisi aYU^ Recipes CPiiaidoia, 
30131 by San Francis™ chef Dn n- 
ie] Patterifloii.Th,rgug]i beautifully 
shot recipes for d jjhg$ that range 
frchm till" iiiiiri' fjLisiilLiir ■QiEKiulu'Hi 

iind grilled 1 amh with chi^rdl to 

ihir m:im.‘-r 3 E.:l( (hLEUrr-n.irii^jud 
mDrelfi wittipo-pcorn), hBatrikea 
B hfllancc between cc-mnuintcHt- 
iiig techniqtiea with preciaion 
snd laavi ng room for «>ckg to And. 
llietrEiwnway. Studying iU|iag 4 fi{. 

I came tc 3. technl^iuc that wat 

m,'Vrn' I;e.i niE.Tn.iiiKlEiaf^'i.Mii'rikLKiiEiai 

bed of coffee btfahS. There WairtO 
couk I imc. ju at ( he i n at rufct km to 
bake tha vagetables unXil ^ve\:y 
tender." £>on 't paff uJ fen ticn -To me. 
PatteriflonEieemedtube saying. 
pouj'Cflj'roCt. 

Seh I fEHJ!iaM'i] . All llie E!rj rrEhte^ 
rousted, sweetening and deep- 

E.']ii iiglheirrl iiviiJTi, ] elu'E.iki'ii I in 

them. coiLGideiing how they'd 
ploy w Lth t he d tah's othcroomno- 
nentfi— ereiue fiatuhe, rolled oabi 
with honey and batter, and oJLve 
Ekil. I WEiKn'l mi Eidl^tsKly hi 1 tuwi rig 

in^iruciScms. I wa^ cookings wlih 

iiky fially i,'iap.[li|j{L'Et, K vi’m- 

tuully. the smokyoofTei^ flavor 
worked ita wjiy through unrftiiylcd 
li ke Lc beiotiged. The carrots felt 
perfeetb^ soft : they were dene. And 
they tasted wonde iTu I . — Te/oJ Rae 


Eastern Promise 

After years oftvtTiiioil, Albania picsci'vcs a ridi cuJinai'y heritage— one that 
embrace!? the eclectic influences of iti? storied past 
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M V PI R.ST twa d.iys in .Alki- 

wfipic rW t‘umc tu rc-scar-L-h 4 t 
novel I'm wiitin}^ Alba- 
nian immi|;ranT who moves to 
Kew Yorki I have no idea what 
Vtii c.itin^ In K-IInkii — the nnvv 
Fii.^hioiiiihlc ngi^hbofhriod thaf 
wui the ^siivaic cikUvc uf 
feared, mmiiiuiiiiit Ji^taLor Enver 
Hoxhn'i — mosr of rhe stylish nc^iV 
ncsEaLiranL£ have mcnu& translated 
intQ t'Ji^lhh. htilL thqi’-dcmtolfer 
:i Iflr oF' ^iiiiHariE-c., -.-ind rhe w.ui- 
dSi, lurtvcvcr I'rk-JHily, .^|ic 4 tk taisly 
AllM.ii]an. WliaL would I like fur 
dinner^ Ci^rs? Riiast Mni. Cloai? 
5 hccp interior? Sh^p iftiftim'f 
1 kap p 4 jintl ng to vaHoLiS itents, 
hi’H'iing For the hc.';l. And never — 
fukt Eiiace — Jts 1 h:|vt a had 
Myylcry di^li after iTiya-lery 
(Kc feed is a^tenBshinjfly Fro^h, 
ddicarcly speccd. and comfort- 
PorEy^clght htmrs after I land, 
in the central market In l irAn.i^ 


t think of my .^Ib.tniinn neighbor 
ill Manila (tgu wluk warnci.i nu-, 
‘^D'euft cat arty St pm loud. Dun’ll 
go near any iticcL JIkmI.”" I'd nod- 
ded -obcdicnily then., but now 1 
find mysdf eyeing a ihcepY head 
rot.irln^ or a spnt in the m.-irket. 
'[he only thing that. me fmm 
buying uric is- 1 Fiat iFic &liecp lecMl 
to be so delcfully eyeing me back. 

This visit is mylirst to Albania, 
and Tm venturing into culinary 
terra incognita. it"n year.'; after 
FI ox ha Forbade A I ban ians: from 
rtavding giut chem wifh 

|jtopa.^nJa about iht; evils- of the 
Wcsi, yeats afrer the communisr 
rulers were overthrown in 1 ‘jyL 
and a V)*}? baoking sean Jal led to 
the cnlla^^*«: nf the enti re cconnnny. 
Alhgiiii^ni ute gcutdy [liat 

they ate in ttic |JtoLeivorenteri[ig 
a brave new werlj, wfiLlc t-rymg |o 
prtsceye what was valuable about: 
the 4 }ld one. And JuekiJvH mueh of 
whit soenis w orth pre.ierving ha^ 


m do with fond . 

(he ccujr.se id the [wn 
weeks rui fpcre-, I register fiuw 
much Albanian euisinc refEcels 
chc influenec of rhe invaders w+io 
have conquered and occupied 
the country'- throughout Its trtm- 
hlniYl bifitory. Ac a dinner party in 
Tirana-, a gioap v\ writcfi Ptuin- 
cally thank the OLLUinaEi Hinpire 
foT bn-ikljiva, the best thing, they 
claim, CO have come from eemu- 
ricf; of Inrkij^h rule. In f.ict, much 
ah out Albania's cnisine Eirek 
liia^d sviili MhMIc F^t-siern inhti- 
eiH.es. Tlie liifite is [eiiiini-seent uf 
rbose in Istanbul and Tehran, 
Likewise, the egg, rice, and lemon 
Aoiip; ituEfc J £raj>r: Lcayc-S, and the 
lizriitm' (m.ide from cijcumher!;, 
yiigiUT^ aisd C.bll) are siiuilar [n 
thuse ill Greece-i -a eouiitry svitb 
which Albania has lonj^ been In 

Ervclcn |iq.jl.hcr Tej-j an uutiliHir fcail 
in ihc i^lbianian EiuurtrvniiLc, 


20 i aVeUt. cd Hfi jVrri'T^.r jtfij 


I JP ^ H M4V M lOI ^k^ie^! riOi |i;a 1 «hxt^.Aii/M tA^yi 



high 'N 

. ^ 

“ <J5 Technology 

• Haridcrafted in ihe USA 

' Unrivaled even heating performance 

• Dishwasher safe 

■ Optimized for all cooktops 


All'Cldd d5^ wHI cook bolter, dean up eaaier and Iasi longer than any ether ooekware, 
guAfanlwing a Irfvtima of parF»cl rsauKs lDrwaryone, f ram first -tima cooks to pfolvBsionaJ ctiels. 

ilhd«4Uorn ftc4bockxo<pyilicl*4 


AIKIad 

NfmijL’RAFrEftSLlX: 


C-A It 0 HI Iti a . V A ilA 


AGENDA 

NuvuDibvr StOlS 


2 

t;llEd APEAKB l>Y^TERFEi^T 


fjr/ Miffiark, Mnrfflfinfl 
At Etie- wattrfrQcrt cajupius ofthe 
C3iJciu[JL'ak-u iSiuy MarLlim? Mukuhjii. 
hrLuylrvjil aK- ftrwuVrrt imn 

fi-iticFfi. fri*d arsd stuffed 
KSLndwM£:lw!>i, nr j;i mply kLilfjkmI fji w. 

how tlici}^ lur>k^t IIh moJlM-ki ufLiiglJi 
fsrnturirH ate\ mf+hrsd Urwwnjis hnnrl 




I IM9-fLHA-Jni]||!''iA'uiHljrji 


T«nga Efi pull nysiirra. 
frciPTI-thi^rbcdi, iTrfQ: 
1:1 ni m . n : r lu K C. 


FESTADACASTANHA 

{ClLtblSlOt FiJdtjViftlil 

C'ui'raJdnjp^Vi'rras. HfrtiiHim, PtYTtuffa! 
Td EdefaraJC« tht chutuut harv^xt, Cur> 


iilJ iCaif FruiruK, j] iniTU iiTiiJii vJlIii^: in 
rhe TVtniiijfijiraf pTohlpdnpinl'HndHTn , 

ua> nut 

KmipNKTdJiltrrfl pHirk pnlatmiH, 

and bmae\ Mo de «oA, dcsritie 

dlbiibtkijUlt ^aki^: ojhd. W-A j iikLiiif ulK^t JiiiiJt 

lifinrur Tnt”n- vkitin a rnHifirtrji mi n 


3-7 

mwAu 

(I'Ltf-livi J nf 

Ln homc4 aciroae India, tt^ h«d^iini \is 
nf IhjT Hindu JiF^yirjif ih firlrlnru-rd 
by’ p^rfco-niLne Ln.lej:hntLFMja, a rituaJ, 

lu wurbJvLiJ Ibu^ihidLiuuis ulT'^’iralLb. TJm 
hr^r wn^rn plj^JiAT- IjJibahmi is hy ligliT- 

in^ oil liRfips and 

4iCL4:rLii|j'K'Wn:Lhi, 

wMoh m*k'f‘hfTfri!l 
welcome. 

riihhlEinii^r^^ 
cikt^m.AAtot'poW- 
demi-uajJniW iiOtb- 
and nupr^Afli^iiwi FJirrdrarrnT mwilrf rf 
with millc and xu^r), and ^ufnt jdniun 
{Kjiunj^'^^ ilfiu(^knuL-LLkr mUk IniutK 
flopkrd |■rtFw-flm^wTPd*y^lfP'>. 



12 

ART AN 1 > APPETITE: 
AMEllICAN FAINTING, 

UULT U JLEp AN 1 > 

<CMrtiffn 

Tt» An iTUJtitiftc-flfChirca^cSTJrarci 
fumL Ln L'*iiJturi? Lhxui^jh 200 
of an, Jnfludinc lSEh-e>atiiiLLrt ’ m 111 

H hfesaud more 

n«:rnt wirkH litr^ 
eJaty OldeyiburiT e 

&Li(piun' IN £hr 
Fikpjh nfa FVii^d J^IW. 
3 canvaj likciu-jx lO 
IbuE Ln dbujuiilicr. A 
rhn rrfl rttippppsifarinaia 

ofTlianlcetf Lvmd Ln po^ari:uhur«. 

inc:ludLn|;' Rtty LirJiliirmlJikn^i ciiL paint ■ 
ihdTuritew.a f(yisirftt|i^nin|ifrB^^5J 

22 xaVcur-coifit A^wiwftrr 


conflioi. Italy left ii.^ stamp in ihc 
ciMnEjy'soJTirtlfKric^znr pi:£^rias. 

Alhnnun^ wmild he qtitzk 
EO [dl ytud (Is at iKeif vt'rijiun 
of B-H.lk»i] cui^iiir l]ir li4:^t. 
And [ find {h^i ti^rd to 
The upside of the time w^rp in 
which Ehdr culture Rtl]l purely 
€rx\Rlfi ia thjt lt\ been np^red the 
diimng,^ thiu itifidr-rn tfchnnl- 
og.y — ^pewtizide^ and lizrhiddzsH 
escciisive pruceaslnj^, lun^-dis^- 
i^'incc EransportAtion — has done 
ui ouriood supply. When Lat'dic 
Mhehu, the chef Jt rir.in.i'i; rti^ 
ric Sofra e Arhit fe^taiifAnr, 


serves me 'country chic ken 
the tiny suci-ulenT hjrd oiakes 
even otir itkusE pain pf red Irec- 
rnn^e cliickrii^ ^cem llavorless 
and wan. Mopit re^iauranis bake 
their own bread, and at the mar- 
kers, it's common to see wttrticr 
selling rich ynf:llow hiirrer they 
^-litirnfd SE Inmic, 

Ihoiir markers ahiij huasi i^nazk 
stalls, Crape leaves taste like they 
were picked miniLEcs before being 
stuHTcd with rk‘e andAcntd wann; 
the '"cig^irs'* th.it pii7j:lcd me tiirr 
4ktlt [li I.H' t'lilU nf phyikh .!;Etdfzi.1 
witli dieese and lierhi. 

Aisii-Jciwn meals there aredcK- 
ens of vanciics of olives, salads, 
platters of pdekkd cahhage, pep- 
pers, cggplanr, ankd lar^e white 


beans cooked until thc>^ become 
cxtraorJLfiifLly ettamy. J hc^c 
dishes nre tnllmwed by warm 

CUE I i k^.- a cor timca I 

stew [|]5ule witfi miciti walnutyk 
and dked limb Isi'cr, and /KTsh^h^ 
a Thanksgiving-esque combread 
sLuhRug s^^aked in rich stock with 
bits of chicken or meats like miit- 
rnii iirhreK Its nnenf niy fjvnrites 
and even iiiakrs it ititu my book 

eiitiiled My AVw At^icrn-^rf Lifi 
(I give eKc proragonisE's grand- 
mother 1 killer versiort). 

L?c.tpite myriad region.il spe- 
cial ries^ everyone I ask seems 


to have the same Kivnrite fnod.s. 
One of the mosr pnpnlar is 
a iirtipk" disfi dial ii 
beluved iliroughuLiL the cuuntry^ 
and which I sample ac a friend's 
home in the countryside. The 
dish consists of chunks oi lamb 
and riL'e sinmiered nntLl tender^ 
Mn-o hakol Eiink-r a I'njliy cru^t 
uf yujijurt. Vo^urlL ulriquilciuy 
in AlbaniHT.n cuisine: Ir appears 
in everything from soups and 
drinks to sauces and iida. This 
yn^urf is dear .ind ptirc^ made 
a scim^-V Elifnw siwny ai a ncarhy 
dairy. Albania, has histurkally 
been a dairy-prududnj' cuuncryh 
owing, no doubt, to the wdl-lcd 
cow-s I £Cc graicing during my 
drive up. As I dig info my Imv 



km, the lamb shreds ^sjsily under 
my folk, each rJcc kernel h swtiJ- 
len wirh savory hrorh, and rhe 
yntgiifi poivid^Ti a Eflisgy ^;oi.iiucr~ 
part to it all. It s my first couiilr^ 
meah and fur me ir ddines lIic 
very essence of Albanian food: 
frc^h, simple ^ and resourceful. 
— f'rdN£mi f*rose 

O TilvB Kwi 

CAifiwn^n i&nb cincf fti«- 
vrith Yi/gwt) 

SERVES fl-10 

■Garlicty l^mb and rice bak-ed under 

Ihick, lail Vnl L>f yci^Ur E (picELirt^tl 

MO bL'Iwved tbnj^y,l-uwt 

Albania. 

4 tiHp. uo&Bh«d buEI«r 

1 tbip. dive eilj preferably 
Lucini brand [see page 1Q4> 

2 lb. liirnb shoulder, 1 rimmed 
and cut into 1 Vt" pieces 
Ko^h^r s^tt and Fres-hly ground 
black pspper. to t»it« 

Yj tup fl*ur 

H tbsp. tong gi3in while rice 

4 clouts jsjrlic, finely chsp^eii 

1 tbsp. lindy chopped oregano 

4 tijpj plain yogurt 

■A tsp. freshly grafted nutmeg 

s tees 

1 Heat 3 ih-sfs- Gutter .;iod the oil in 
.=1 b-ut saucepan over- medium- 
high he-iiL. Sc4jsnn lamb with salt 
and pepper and toss with A cup 
ilouf. Working in batches, cook 
lamb, turning as needed, unlil 
bmwnfld, 10-1? minutes. Add 
r-lce^ ^LJrk, Jjid A Cup wate^. IkjII 
Reduce hzdl to medium -Few; ccKjk, 
covered, unti^ rice iajust tentJer. 
about 13 mmytes. ^tir in oregano, 
salt, anid pepper and transfer tc^ a 
9" K 11“ baking dis,h; -set 

2 Hudl uvuri So 375'^. Mult rorTuin- 
ing buUcr in a 2 ql. saucep^ari 
over medium-high heat. "Whisl! 

in remaining Nnur; cook uriitil 
srricKilh, 2 minutes. Rerrtove 
Iromi heal; w-hisfc in yoftorl, ntiE- 
rtlz"g, ijlL, jnid |LK;ptH:r until 
smooth. Four yogurt S3i,tce evenly 
over lanrp mi?(tLire. Baike until 
gdden> and Ihe lamb is lender, 
4!]-^0nAinutes. 


CiOOtWot l^T^^.IP^ >0lwi.K.r^-^iAUr-iKCjV!.^ri^^Ariif;C0v*ri'i<A>-rKvri1,p1|C> CMrC>44(^>|^MlU K>. 01 i 

Ai iJi. TUJ^-A-N'‘«TIQk *,1 CrOC3^At|IC 
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Eat 


LONSDALE STREET, 

DANDENONG, 

AUSTRALIA 

an SMt^urb 

about 20 miles louth-aaET of Mel- 
ItyuriH.’, liJhL "W'A Cutl-Urrilly 

diverse hub. he&^ily po-pulBted by 
expat Lebanese, -Greeks, Uis.hurs^ 
an*d deseendanlls ot Afghan camel 
df^vtfi whfriirit landed In Austra- 
lia rfiJrinj^ rhe lAfvOsgold i-ush. The 
wtslanding markets, bakeries, and 
cales Ccinrdentrated on Itie blocks 
rllijnS I ert-^Atiik' ^tru'vt tij Uif 
neighborhood's vibrancy, a signal 
of Australia's- increasingly pelygloT 
lodrfwavi- — 5herT4.' Wilc-heJr 

A1 Lebanese Bakery 203 202 

Sfneet At I hiS ba kery cafe, 
tfispUiy c^ivL'vart huripudwii.h hon- 
eyed sweets. while in back, ovens 
turn out pizzas tapped vrith la 'atar, 

£) mix q 1 wild thymo, spicL's, and 
ses-ame seedi. Try the cerdsmom 
ef.pl with joiiuif el .■=! hjhnl.ir 
cream Filled Lebanese paslcy. 

Danilenong Market Cfoeipncf ^rr«ef 
E^tabtished in 1£lij4j, th is f aim- 
ers' marke-t and load hal! relk-cts 

the flree's dlvertity. offering every- 

thitf^ hum A^ian Igi^.^h fridil Ealhi- 
Aighan grapes known as sultanas, 
^tap by Yarn's Siplca Grocery stall. 

wl iii.li ^^i-ti^ili?!.-^^ an .:ii u ija..^tn; -^.pkf 

blends, nuts, and dried fruits. 

Marmarfl Maial Meflts 26$-270 

•ntf.^l i;; priz^-ii .^1 Ehi^ 
Halal butchery, where hijab dad 
housewives discuss dinner plans 
wilh Ihf.- ^.l alf. R4.-friigi.T.'it^'d rU-li 
Cflses oontain beet tendons, stan- 
dard cuts, and kebab marinades. 

T til- I nn luclii ig 5y4-4/fc, 

p. 0 prlkfl-spiked ground lemb. ^re 
prepared in-house. 

^ahak- Takea-way 
Street Be sure to stop by this 
Afghani Eakeoutfor its succulent 
la mb and c hicken kebabs, grilli-d on 

long ske^eri,over.a bed of glowing 

charccial by own-er Reza Akbari. 

^alai^ ftesEaurartI and Caf^ j!45 
iflflscfofe Street Kabul nativos 
Narg-ez and Saleem bahrami bake 

j^^irlicfcy iiLii:iii i.iri-i.-| iiuisipkiM-vluffl'd 

llatbro»ds. Don't mlistho osfidk. 

pkrmp li-ek Etijmplinig;^ Eoppi^d wilh 
□ hL'Drly tomato and kidni-y btan 
sauci^. dollops of t.angy yogurt, ^nd 

drird I Mini. 

{~j|iM:lltvi’iur fmni enp Hrh:!! A i-u^mnirr 
m .A I Kilcrry^ itELUflELgesi! ac Matitijiib 
Halal \-lejlii pmdij:Le.diiippir|;al 
[J'lindcniing \1arkcic ^^jurjkal !i<i]lang 
Rnta-urarli. wa tur □rEienih al 
fi-aharTakr-aiYaiy I pifduu- Lu|ip«ti wilb 
za*u^a^ a.1 A I Bail!.-cr]i'. 
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■ HHAXW^I 
PxIHiCi HxlEIT 


■ AEAHIJ.'-E 
local OilNit»l- 


■ ITLA. 

COOlfTBT W±mM 


■ DKrilffl XBAT 
DjLIir 


■^Lr*-iuArLi 
«EHEUL IT4»IE 


TO HOll ^S9VT IIAWAT^I^f TIADITION OF T3fF 

APfP JT* IMPACT ay THR CUlSIf^i Of HAUP, T?aPT 

golhawaii.c-Qiri/farm" tollable 



AOVEi^riSEMEHT 


WIN A TRIP TO 
TERRANEA RESORT 
AND AN EXCTUSTVF DTNNFR 
WITH ASAVEf/R EDITOR 



Tc'irivini'rt IS thfi c|Liinrir:KficiiriiL^I Cfthfomli 
dream rcfiorc: unparalleled Pacific vLcw£^ 
miles ofoceanfn5rt%valkirigand hiking 
iraJls, bareftjot lujeuiry; and 5-star 
Ihe only way ta improve on all this 
perfecMon? Add an excUiftivc culinary’ 
encounter with SAVEUR. Be prepared: 
^-our Califoniiadreains are about tu 
become a reality 

FniiT rrs^n-i f^ryoi^r /c- Ar 4iVVy. 

SAVFU U.COU/TEk^ANEA 



i 

TERRANEA' 


The t>LRh 

SOUP TO 
SHORE 

Nvttkiirn atjaUbudil 

built by El Cflnfl^ian d^ntEst 
wiko had put his h«airtinto com- 

f;i|mc|in^hisdr^tt.ifihiin| 

iSterAlly. a# the 

Wu 2 i iuLi tit^iied , hi: ilrupprd. di:u.il 

cl a heart attack. Hia wldov 
eikysea^fnviiutf boyfriend. 
Boncs^ to flJill the boit fro7H 
TtihSilAirl up ta Tortota in the 

RrLtiKbi Virjfin I:^LiiiiiIk, iind pul 
ft up for sale. 1 went alonf^ fof 
tiiif k-Lcie. It WiMs A bkUkdEki Vuy- 
upse to rcTfif inber EvetythinE 
broX-e-. We Limpeid ititoSt. LUcSji . 

wlmrn^ WR wri:kK waial- 

t»g iov parts. In the likferlm, 
RiciiiRDC initk^JUuuU 3ne Lip LIle 



C >ribb«a n Pum pkir> Sou p »/, tsp. freshly scaled 


lively inarkctplnce in the e-P.p- 
ital oity of Oastri^d. ]'d kiav^r 

bi.ii.'Ti JLnypl lice SJE> on thrill] ing: 

The ttallf spilled ever with 

pa.jju|ya», pluiila hkiK, iiliiJ Lr>L'ud.- 
ftufe, and tha chlckans wcr« 
avid atill &yuawhikkf. I foil iik 
Iflrvc with the foCKi ofthr CaHb ■ 
beam itsvivld AEn-ors don't pull 

jinj |iu niihE:^. Wi- buui^ht ifrEEn- 

sklnned CAlflhaxa pmapldns 

ilkid ilskry SuuLuh bukiUvt pvlj- 
pets, and while Bones fiiccd 
tike boatp I made punkphiu coup. 
Thi.-- wriT3n lliitbrrrifin we 
ate with the areUp Were eheap, 

Lbc hEEk- li.v-i.'uEd. Rlii^h u liusiV- 

cnly spot to be stranded. Of 
eouro^i iki. 1 ^ lonf afteir, 1 inar^ 
rich Honefl, A ny p(iiy whci can fl * 

both a bop:t and a perfect turn 

punch i» 3L ki.^Efinr. — 

Blakf, Ni>r-ih 

Vt^nilina 


‘Thr Of-yh’ l-y n cfifviu n /bn ■ 
find 

/r>73Tt EAVElln riMJder^. Tu 
aNAm-ff a aforj/ flflrf ree^pe. 
K gA1TEWR.CQM/THiroqSH. 


SEftveS 6 

GfGGFi skin ncdealahaza can be 
found in local L^lin and Carib- 
bean market Sr but butternut 
i&a fine Substitute for 
Tha pumpkin inthi-s cream^ 
tiCei.l SUU|i (picl^ir?.'d jhyHi-). 

3 tb^p. unsaltecf butter 

4 clovei Aa^rllc. minced 

1 mid ium wh ite onion, 

minced 

1 ^coEeh bonne! pepper^ 
5lcmmctlj SCcdcd, iind 
minced foptbnoD 

3 lb- pvmptinr SiKh 
C4labaia or butternut 
squash, paeled, siided, 
and CUE into /i" pieces 

4 tups chiekpn ^lock 
d sprigs thyme 

2 iprigs parsley 

1 baylear 

1 cup milk 
Yi cuphea^ Ciream 
Yl th^P rnild curry powder 
1 tsfi. tfcsh lime juice 


iiulmog 

Kosher salt and heshly 
ground bfflcfc pepper. 

to Taste 

Crime frakh*, (Of 
garnish 

Melt buUer m e 6-qt. saucL'- 
pari aver med^rn ~high heat- 
Add Qidlc, onion, and. If iiiln$, 
Scotch bonnet; cook until 
gold-en.. about S- minutes. Add 

plirnpkiii, ^ti^;k, lliyrrn', p,ir-i- 

iey. ^ind h,iy lejf; btnw to hod. 
Reduce he-at lo medium; cook 
until pumpkin i$ very lender, 
30-35 minutei. Discard thymt. 
parsley, and bay leaf: wor ki-r^ 
in h.^tiihES, puree spiipin 
lI bk'«clcr until vrri<jull-| ketuni 
soup to saucepan and add 
milk,creatri, curry powder, 
lime juice. itutme£. salt, and 
pepper; simmer until slightly 
thick, d-h mihures. L.^dlif snup 

iiotu buwlv; yjnsivh wil h vwirl 
o1 cr^me Fralche. 


On£ Good 8<^ttFc in the early 1SOOs, the estuary of Scotia nd's River WBck, Sir Wil- 

liiim PnltciMfycommi^sion^^da new hiirbor, crcatinjjp Europe'^ hir^cst hcfririKtiobii^pocl. 

The Py llenfty Distillery wis established here in I02tjr with many lishermen making scotch 
□n the^id?- The fi-shery withered out, but Ihe North Eea's influence C^n still be Pound in 
this ivfiEsky. Tli^ distiller ^nkjisle malts r;^ivi;e Fn:>iii ^2 to 40 years old, hut Hid BulteiHy Z1 
Yur Did ks a particularlylovely expression. Aged in both bourbort and fine sherry 
barrels, rtiorchard-trufl: erome disguises abrscing seaside Iflug. sharpened by a relatively 
high 4* percent alcohol, I like Id 5ip it ncoih hul a ^plas^hof mineral water or ^in ice cube 
enhances its sweemess, making it a gentle dige-stif alf er the hdidayf east. ~Crviip<'ir£'n^rish 




I A 't OCLAPrf KONI aLSlUI^T 


jdicvi mvdHiaoimvs ton u wai ^ ntu 




Tefrflnpd h a lofid mKo itself. A lond with its -own culture and way of life. 


A lm6 where iFoad ^nd g^isd CDnmpany I eod to ^Qod t imei. 

t2w 0 land rwt far away. Cail S66. S&2. M&& or v^fl T&fafiea.cam. 



J^ifj-ArL iHjrLniJL ciL'iJii: IixjI idiiy LiEnI nrji- 
iTinrrtnynLlfw.TT^imigHjfliiuat^ 
K 7 .J&U 14 , ImfoiFLrtirf^jcdu 

13 - 17 

DEVOUR! TIIR FOOD FI LM FEST 
WW/tF^ f#, J^ikr E Ed 

TJllt Ly LiiulJ-LwlwuiJ dLniuiiM!i 3 Lu.nni. 
dinreiaa. imd fllhnn fllima iwmm Jill rwpp 
Ok waptfiwm R-tthix Jive- 

dui^ Nuyu HmEJiLn fcGln'uJ, LmiLudiEii^ 

sriA/’o™ a K ItliMRf itr-fuiifid&d 
dcKunMEiULy-nU^t a{^<»m)fikuiatt>' of 
Eikhfi i n nnrl hrrn [En ly wIm> mnken juir 
jdlfCiaDD-bCffdaido, Idd i^u~, F-[mvf 
a drLJJEJU. uLljuI \i niujjhui^ia-Lifg'UiriEiif 
EVKiplf- TTEfa- jLrvmirfrjir (v\m 

14 - 16 

WORLDS OF FLAVOR; 
KITCHENE CONNECrED 
Ndpa 

JlEJ^Lcilhe £kll>t! 

Jn hJjiiviTJiPsqiilwpThpThrjiwarhnE 
otnuicicE tticdr kitcki«i£. Ovtt Ehne 
IKbulwii dii}'4i. VLUtura Laii iIIbJlv^ 
hy rfTwaTrd N’JHvtIft p#|p^ 

]ikr Stoi^ Jiilctn Mvl EFl»ni ] IoJ^Vk 
B ii ra|^ Inkc; l■lllra('J^ nra rrf nu:nEni1 i(in, nr 
aircrHli pa.nflson^wnn'htnf; fntm eea 
vi^i[eljiJLLii6 tu WaaiiK'u iiwt 

Tnfn- wHiTldBnffljivfirpfirn 

15 - 17 

SALON SAVR\nt$ DES PULISIll^ 

UUUKIHANDE 

(FEavow of CoLirtttti Getl/hEBj 

Pniia'ihinrr- rlay ErutLnglHinrLnvji 
fe-aEIUH FraL 0 cit'’ismcHlctlebi‘aEiM 4 
IdijdUL-TCE^.-Sajlitjk- uiaiukvd t j i/dl frouE:i 
rhr Pynrrerpa^ hjiiiii pbiiprard buTTiTP 
Jrom cult dairb'maii Jknaji'Y'^icj Bo[d.i«r, 
P4‘:ri||iKJiJ E ruJnn! iuuLimm^i dr Hih-- 

iivi4ijr. * fiLBrarHy 
C-JLko «lkC 344 ^ ktl a 
L^rjinw!li'.'iMd raj^r 
sthclt^rHiH Pa.riaia.d 
FdtibMiE Lv LvikiuLilru. 
Tnffr MikHi sfiyr-itra 
.com 
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AnnivicirTULry 

HORN * rf ARDA RT AUTOMAT 
COFFEE WENT FROM A NICKEL 
TO A DIME 

Jfl 50 ,j*d- 51 sntcrfr? 

Fixr lilies d?ua.i£ru aL itiL- Kiatje Sr 
'Hardn rr Aiirrnm!iT. Ji re^jirinipji m rF^nin 
wtieTis fooit wax di«|i>«nMw^d fpo-TO c^n- 
[ipL'ju.li:d vi^ihLI I lk* madliLraui;^ L'lu- Ju£L 
ftvt cs ma Ntw YoAf ra MuJd f nJoy the 
htiX joa- ilk t-D^kk. Durbig t]» 1^:1 Cte. I]i« 
nlHikrl mm^ wiusiLiiity jniLimiEay, imrriiEr- 
la]]]cadl in IrVJjUT Elerliki c DepccHHiort- 
via JdL-]LnJ^‘"L£fi'ii-]iLiVL-AjLut]bi!t CJiifi 
n?fJnffre- ' ARpidriiihHn^ jwir-rji.rhp 
Autcini^t ]oft ill cacket. CcWx lalcj 
|ilun^4:d frEim 7D jnillHin Lu ^5 ni i I lii?ii 
Ciijw a yra r, unH pn#Tiy r\rwT 

leturtie^. TtL« laft AuftoikuK dM«^ kki 
IJHH 

23 taVcur-caEkt A^wiwfrrr 




On^ o>f liny LiiKikitt to «vit in T^kyo itrvt wh.^i iviQ^a ppcai>lt nxua^'izt 

A| YcjMksmi. t NHle f«tswflnt In the n.el^EhbsrhgFo<lrtJ5e menu fe^tyj« cpoqucltc-s; 

t^rij cs&enlFaHy m^-^rarti ^nd -cheese with shrimp; and ^NapDlitan-/ spagh-etti sauteed with ketchup, bell pepper, 
iTM^^hrcH^in^ tpicturod jibewe; lor rKipc. see 5 jwetkr.cdin-/- 5 pi 3 i^hcl tiwcsIernX f hese dishci bcbnR taacate^ 

gory &f iap-anei^^ Ins espied adiirtAtieiujjL^ifljw Amw kan Paodithx trace thtir orlglpi 

Eo Ihe lale l^th -century, after Japan opened itselfto theVH^^||fffiPI!M|ta|||||||uuUb£i^ comiorl 
Pood. When I was liltle. I'd accompany my dad to Yostiikami lor dinnci- 

thil w*t dinner and a ih^w. Whitc-icqued chtf& worked behind a dining counter, t^ll Piamet thc-ofT^lt ur arcHiH 
Ehe skiilets as they caoked. I wouid Qrdei* the PiEijtrbui-^, a fried pally nf ^rQund heef and pakkke that was sensed 
n^l cn e bun with ^ $idc >of like it$ Amieric^n ent^-cedent, t^iit with whit« rice and ^t^am^d c^rroit^. M.y dad. 
meanwhile, wauld tuck into a Western -style slab of sirloin steak. We went a couple of times a year; il felt like a 
very spirciiil 1™l, 1 rEccnlly rdurivcd to Vd^hik?^ini f-or |hc first time in iicorJy 30 yoiirs. Thp rirslaur[?nt W35 just 

ai i rem«mberc:d It. with iti checked tabledolh$ eind bustling chePs betiind the counter. They were still using 

those same old recipes— the menu hadn'E changed a bit. I ordered a and then I remembered my dad. 

thoughl what the heck, and -ordered a steak too. —Tadostir Ono 


Spaghetti Western 


P =0w Jt» r- COUi'Uv Tml CiA w«¥ ri'u n ^ iCroCOiLMAi^ 






Being creative with ingredients gives you the ability to build deeper flavors.^^ 


"Enhancing the complexity and depth of a 
dish all comes down to the deteils. Fresh 
herb«. garlic, shallots end thyme reelly meke 
e biy diffbrenCH^. therri — end buHCf— 
ot ilic rc^dy. c^pcci?lly when seoring e stc^k. 
Add the butter to make a beautFM, bmwo 
9lac^;to&s in the herbs the end to add 
es^enoe to the 



*Ll 


"The new Jen n- Air" Accolade Downdraft 
Ventilation System is really powerful. The 
key to searing and care me Iking i^ to do d 
Over a: really hoi burner. whFob n^turaFly 
produces ^ Igi or smoke. The curved hood 
impressiveJy captures the s-moke from 
high-he<iT oooking. And itS design Ifi sleeky 
too. I'ye nfiv^r £aan anything like- ir.'' 


ExjccuIIvc Cltuf BruuduiL McHuIc 
TajitiiigTabtc.cQm, Nevi- York 


Master Class Series 

WiJidh BrL-ndon ejs ha shares duiails For ej dislinctivD dinner 
panvr and £a« fnor« ftKp4iT£, ai J*nn air.com/culirtarv 


:jENN-AIR' 
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1 L»ve My KiLciIiati 

Home Room 

Chef Garuia^K kilchen is 

ina^pired by her Venezuelan l ouLs 

I ciEiK^ irr [M the mniintain^ of C.irj- 
cn.^^ Vc-iic-j.wfV^^ iiiu-S fiiir ktrcKi^n 
very I would bipriid si lot of lime* in timl 
ruutn wiih my moilirr, an amaaiiij' cook who 
Icft'cd 10 cntcf lain quests fhcrc. iVc nc^'cr had 
a kitchtn ihai lived up to my memories of 
the one from my childhood,. .So when^ a lew 
yeiitfi Ago, iifcer det%i Jes of ^pArtinent living,, 
T decided to lisive si houie Lsuik Ifi Misiilii 
Bcaclik 1 made £.lie kilcheii the ceiiterpir^e-, 
wirh lots of room for puesrs. My Archiiccr 
asked how much space 1 needed for the 
kifchcjin .md ] told him UOUO leetJ 

TSig, I knowj hiir w--hfn [ have visamri: T t ook 
a lot ol food, HPid I ivHdteJ (o be able t-n feed 
a^ marw people a&- pu^^ihb. 

Ibc Uirchen Lorens CiA^ia Coeina, chc 
rcsisiurani an Miami svhcrc ] spend mose of 
my tlmcn is very industria], m I wanted my 
home kifchen Co he a more- relaxed place to 
OM>k and write, T ke|u ii light mul clean: 
wliite coo Eller Lup^ -and cupboards , polis-lied 
concrete floors. The Latin foriJs I make, like 
salsns and chiles and sofrixo. ^rc so eolor- 
ful that ihc kitchen worki: son of as a Nank 
canvas thaf lets the vibrant dishes shine. 
F.vcryihing was designed Idr lniiW T ccic^k at 
ho-nic^ ifie cabinets arid coinilcrs were built 
according lo niy lidj^hr^ and ihore'y a pi^^a 
o^eri. a flarrop on rhe smve for roascing torii- 
Mas, ati induct Lon cooktop for long-si tnmcced 
stews, and a huge i.sbnd svith a gaj; ran^e 
hnilr inrn ir Fht preparing dishes tbar rciiuirc 
tjui-Lk, inlense fire. 

! travel SCI much rhese days ihar svhen I'm 
hack in Miami. I almoHi ahs'a>^ w^ant to cat 
at home. Usually I invirc my ffLCiids and fam- 
ily over. We giither armind the huge kitchen 
island iinrl make racos^ or T bake pi^.ra.s For 
cveryrme and dn n^y lake im bananas rol- 
ler, which I iTi»ko wiili plantains instead uf 
bananas. 

When I'm cooking ar home alone, I rum 
csii'mfjsi of the lights, c:KCcpL the one in the 
nven hnnd .ind .i fow ciFthc tr.ick lights .ibove, 
sn tiu'y Focus c^iily nn |hc [i:iris of the kitchen 
wln.Tc Tin cuukiri^. \ like to play iTiusic toOi 
so ihrrc's a spraker system ihai I can plug 
my jPod into. Pll put on a, liiife salsa, -some 
mccengue, even Jennifer Lopci — anything 1 
can dance to svhile I ennk. — f.areini 

30 JjVciJi'.coffl jVarji.iT^.f 



Pi-'^ppLu ufU-'ji j^-.'^niauiia Itii' 
with ihe elicppirij?! d^ien 
TV. Me«t of itf cbia« With 

jLipiiiu!Kn knliniH. ] gimlrr 
ilic infer ih^lr irurdin^HS 
andhcfl. 


An inriurl: liicn CHXiEtnfK kiN'ps 
my cocl-tvffl when 

I'ku luojiubj t.hM. i^ook 

[knv pTiri fltmv. Mfce h!.nrk 
betmffMiiv. 


My tfrandmoltwr 

with hrjLvy noKl-iniin pnEs 

cfllM Cilldim. I jvft dewl- 
op«daluiti of eoakiv^L-^- 
t^.inrfl tjfk thwilfH minir 
m iicBJtlek Ufbtfer. 


L wruiTCfl trw xnenenTo 
b« u wdl ] it acpsvf khLc. 

hcnI innliklk'ilLriu-k LijfhL- 

Ln^wrhkh mt mm a 
spotlijfht on the part oftbe 
h L 1 nfir n whr rr T'm wiirkinj^ 


It;- ' 






g Jj^rincIticrti^aiHl^kT^fQr 

' ^ ^ E imiiigEiay ]nii4lu:r'H JiH'at- 

1 1 E S tJiT filtd . which. hetpB 
/ ^ r#t4iintlwfljivcirpb#tt-iifr 

W tlumnFiind prncH'K.'ynr iLEin. 


I |HJt. LH iianr wiiLl □Fa.'i'intrnL 
ii\tu paEnTfrd c^Cft^n'btue i<e^ 
rt^uiuud uui of rkgkl 
iiHitsiiir- ^Vmr: M i-u m| 


NATIONS RISING 


On □ rucunt visit to Arizcirtai, I slop 
for' lunch 4t the Dtffiart Rain Cafe. 

on rhfr- Tirhuon O'tKiham ro!>etfv.iltQn 
60 mif-es wcsl Tucson. TNh 
£ gn^£diihe£ built on theinBredierits 

llijt ^Tj^U’iint'd till' Nl.;i1ivi." Aiiicri- 

Cfln Irib-e. who Iflrm^cl snd 
in the ^onnran Desert for genera- 
liori'ji, I try VUinu CJClui tvclv. wtiith 

look like £-ipBr3Biis tipi and taite 
like artichekes. Boiled and tessed in 
a citrus dressing, tliey are sn deli 
ipoiii that I buy a tag of dried bud£ 

ty Ijkf hy-iJlt' willi rrH'. Tli^ Tq>liyny 

O'Qdh^m is pu^t one of many Native 
American communities across the 


country rt'cSuiminK u culin^iry hen- 

tsge. returnlngto heirtoorfl crcpi and 
wild foraged feods— and in the pro- 
cess. bringing biick flavors nearly 
lo?t over the pasl cerituriei af cul- 
tural disruption. Heibf are 
six ways to savor the revival. 

— Xaren SfurniJu 


The group Tohoiio Obdhfl nr? i 
Community Aclien (TOC A) I 
courdinates thL- harvesting 

of dioll4 octui 





budt. 

which are de-therned and 
dried. Alter being recon 
Stituted in boiling water, 
I he hocK I'lii.' hnglir green, 
meaty, and tender, with a 
taste similar to an artichoke. Tepary 
hean^ iire u fluvor-pucked deserl 
leSLime, The white variety is iUghtly 
sweet— wonderful for hummus- 
while brown tepary beans are dense 
and earthy, Saju«ro cac- 
tus syrup, anuTher desert 
ingredient From TOC A. i^ 
made by boiling cacluS fruit 
f over a irtesquite hre. II Iras a 
smoky, molaiies-l ike flavor 
that complements grilled meals,, and 
^s oul stand ing drizrlud on 
Marichego thcele. Wild 
i-ke. the da^k brown, 
nutty grains ot an aquatre 
grass, is harvested ort ” 

Ihe 0]ibwe reservatiun in northfrn 

k4innei&t», The OJibwotrpditionelPy 
mixed the grains with maple syrup 
and cranberries lor 3 sweel bruek- 

fait. but It'i alio gr«at Ip ituifin^ 
and savory pil-if^. Tii make 
parched -corn, the Santa " 
Ana Fueblo ipt New Mexico 
gruw. rrniis.1, itlrid^^lEt indig- 
enous blue corn. With a 
taste that Falls between peanuts 
and popeum, it's a crunchy, addic- 
tive m&ck. Typically used in atofe. 
— i ^ warm, porridge-like 
drink, Santa Ana Pueblo's 
r% roAited blue corn meal 
^ has .1 lipe, corn fla- 
vor that shines in mulFins 
orcombread. 


TllJl pANTItyn ^04 j IjiJhr- 
mui&fi Off 

.Vx/f^A Olid 


--H ' ■ 


BEANS 
AND RICE. 



INGREDIENT 



Southern Belle 

The pecan, the South's favEirite nut, cidds buttery, earthy riohneJ^K to all s^>rta of holiday foods 


O N A COOL. wtT November morning 
i[ the height of the f>ei:in-hjr Vesting 
A I I'c.ir^n k ^hnwl og me ^imnnd 
[lie CeH>rg3^ hti'tt [h:i[ li?.s iKfJi in his 
T».[|]lI^ for five gtiierittiuiii. Tlie yeale uf tlie 
agrieuliun.^ — 2i500 aerea of EUiutiMn StuartSH 
bchkys. Desirables, and oihcr pccf^n veri- 
er Lcs — puc£ me in i iEice of miEty wemdeL 
IVari^on, n gamdoii^ is Ir.ilkirig 


BY WtNDELL BROEIK 

up A srorm while driving his Ford pickup so 
furJuuily through i ptcjn grove [hit 3 kn i 
tree Einih might hrciik thc^ vvindAhic-ld. ^i^Ltp- 
his fluEECr aiul his [rui.k (hi mintiic, 
lie eiK'k^ liii ear Lo diureni lIif iouiid of itnr 
harvcs[iiTige^uipmeui he wants me Eo scc- The 
m^ehi nes tre mic rherc. He senses thein with 
hl£ Bnely tuneJ ^ntenni. 'Ihcn he hits [he g4K 
.ijid gncK h,\ck tn hLs .stories. 


In a good year. Pearson F^rm. which 
spreiJs;oLit iround [he town (jfFort Vilky 
sooth of Maeori, will harvest" hetween 2 and 
3.5 n^ilhoi^ piiuiuN I lf p?t an:>, inakio^iE cioe 
uJ I lie Lop groweri: in Ainrrieav n limber 

Wfr- N p t: u E. B Ku OK ;/ au Afhfm-lrasfd^fb&d 
kftiKf. Mii Idii tmkit forSAvmjR 
Wils " Vu'erf iiiid Yiirt {( ktn^fir 20! J). 




Ci^wry rii!OMT^>.ipr 'llllMh^ 


one siMC for pecan produciion. Many of 
tha nLi[£ wJll be shipped unKhcJlci-J tn China 
in 1,200- fo L,400-pni]nd hjg^ to be c.itcn 
primarily <nn (l(i nxvin Clii- 

Jc[ii:Riiil for pee-H.it:b li;is 'Acui prices lo 

liisturie anJ 3 . (cw uf pi^- 

coL'paeklng farmer buddies have eha&ed hue 
b^nditi olf [hdr laud.} will [uru up 
in ^miritieE: gift b.i^kctn^ nr he rE-an^fariricd 
inm ronkiefi, iirikefi, ^ll^d r.mdie:^ hy hnnie 
i]i llie-Suulli anil beyuiid. AiiJ lojiac* 
IVarson informs me proudly, wiE] ei]d up on 
the mcrius of hlRh-cnd csrabllshmenis like 
Ihomas Keller's New York Ciiy restaurant 
I'cr Scp where they star in Keller s highfalii- 
rjii version ol- honrhnn jw-ran p3e. Weelinih 
ijulid llie ^^ Ln.■k^ and 1 riLstke Pearson wauh- 
lii^ step. When he irlls me E.hac eaeb nui 
in this pecan'CarpcEect orchard is vvorih a 
nickel, Vm Hooredi. {In 2011, during the 
height of the j>ccan hnoirL, ufishdled pecans 
were ^ecfhing an average of S 2.4 3 a ponriEh) 
Tiiil’iiJ'ik [ i:iUri\ tLiS 4 .-]l vi\y pcir^n,^ For 

a quarLer el puuEid har.:ik in the 1960^. Fri>rii 
here on., i lipine- 

Like MAwr GEonf^JA natives, I have been 
cr37.y llor peeans fnr long as I can remem- 
ber. N a liny, JYiy tnatrriial gfaiulnuul-icr, 
would let us gather llie nuLi ihal fell froin 
the magnificcni: old trees aniund her snmh 
Georgia home. Too arthritic 10 stoop, Nanny 
plucked pecans from the ground with what 
we called her “■pecan-picker-npper*” a bmom- 
5tirk iurarhed m a mH^ril bnif wiih a wire coil 
on one end. RspjKing a lia 11 drill til pel a ns ofp 
iKr groui]d, Naiuiy wuuld press down on 
her liirk gizmo, and — — the nuts 
would pop magically into the cage. She 
would dump therr^ into the deep pockets of 
her \vh ire canvas iijiron. I.arer, sit rin gilt her 
kitcheii table, she would shelh sort, and chop 
the nuts for fruitcakes stuffed vviih candied 
cherries, pineapple, cirron:. and pecans by the 
cuplu]. 

Bec.-uisc pecan harvest coincides with 
■"Ihanksgiviiii, every Son [hern hnliday me.il, 
In my t-K|H-ikiKe, Iss Fi-stival ofpeiani. My 
mutfier aaid our neiglihur Fannie BouL- 
well would maltc nut-!aden treats to give 
as gifts: pecan brittle: chewy, boozy bour- 
bon halls; candied nuts glistening with a 
bi3l.<^;imic ;nnd bmwn if^iigar gl.ize ; .ind i^nnw- 
whiur nH-fingUeS called divini(y, My j-n-h wiys. 

Facing p>gc from tap ]^Ft: pan-x^ixv4 tn»|Lt wilh 
p^cin brown butter fiua\ a nialur-c pccin Xft§% 

pEE.u.n i.lin:ir ■wi.trfA] Ccur|^i;i liuniE- luhiL. TwccI 

Mn4irE. Rr4:ipex bEgin an 


10 press one pecan htlf into each little ball of 
divinity. (I Juved doing that.} 

Ihc women oFthc family would hake per- 
Fctt halves M [he craggy, InlK-d mus cjino 
elieese wafers ei-r make batehes of spiced nuL^ 
smoky wiili puprika — addieiivr snacks so 
good we^d til fll up on them before the hol- 
iday meals. And Ifwc ran out of nut£, there 
w.is .ilw.iys a tree ncarhy. When stubborn 
tTecA rfiF'nsfd ro release their i-lii^rfrfi of 
pecans, grown men weiuld clijiib Lntei- the 
sky with hiirnbeiei- peiles: and beat them out. 
Not that werenY fond of those trees. My 
friend Sar.ih ^'I'weci’" .Moore, a vw.acious 
'JCJ-ycar-old, speaks wistfully of the fower- 
ing.^perjm^n r hat graced the dairy Farm she 
and her luisbitml, Willijni Waller Monrt: Sr., 
ran outside .Athens from 1950 to 1995- I he 
Moores h-iikI their four children pampered 
that prized tree, and it rcturiKd the favor 
with a.n abundar^cc of nutit. Ihk time of 
year^ 'Iweerk gnarled hands arf dn^i^-d whire 
frenlii shuweri*ig pu-wdirr-ed sug^ron butLery, 

Crack open the pecan 
shelly brown and mottLcd 
witli black, and tliere it is: 
the rich, buttery seed we 
love to eat 

peean-iilled orlu called wedding c-ookieSn a 
specialty for which she is famed in her circle. 

Indeed, it seems as If every Georgia 
home cook ha.^ his nr her tavnrire recipe. In 
Arliinra, whr-rf I live, my Favnvriitf^ |MN:an dish 
is fiuili Swffi Auburn Bakery, adow-inowu 
bakery where chef Sonj-a Jones mqkc^ syrupy 
sticky buns drizzled with earamd sauce and 
sprinkled with crisped, cofFce-colored pecan 
h.th'es. "When I head i;outh of the city to visit 
Family, I sofvietinie.s jiidl overar [he mid^ide 
a-lorc u-f niia- Bro&-. Pecans, a hnuily busi- 
ness founded by Hlliott bibs in 197S. After 
one Thanksgiving, I tucked my hcftd into 
[he oFfice ihcre and saw Cile Ellis, Ellioifs 
76-ycat-old wife, sirring prlitily behind 3 
dc.sk. We ralked pcc.ms,. and she- showed me 
[ht: iilan'i spiral -hnuiul I'OtjkhuEjk wirli ics 
recipes fur ficr rnolhcr-in-kw Irene's pecan 
briiilc, Irenes Uncooked Fruitcake, and a 
bar called Nciman Marcus, made with Dun- 
can Hines cake mini and chopped nut:«. 

IVy rhe rime rFie next year's pecan har- 
vest n hi It'd annind, I had i ii.s!nmued mysi'll' 
into the Ellis kitdieEi. While a. swetfl poL-H.Uj 
casserole encrusted with pecans bubbled in 
[he oven, Cile poured me a glass of iced lea 
and puE out salty, buciercd nur^ and glazed 
nne.^ cnated in sii^ir and ^niir cream. [ asked 



OUR 
VERSION 
OF FUSION 
FOOD. 



LH rYli; ^ hiCOhr^ 1 


3tboui rhc crcAim ctkc I under a gjnss 
dorAc iiti her Counter, ind ^hc cutfcctxid me: 
“If ■cre.imf'* the c;ikc she scr^'cs. 

tn her wiimeii's literary griitip, iKe Tliiili^ii 
Club, ^lienJ mjl-lE plEUetl -iilujt^sidi: a precise 
iu eaj'lu" ^ahrJ priijn^ and. ;trrvrel with 
3 oip of cofFcc. r take a biic — rhrcc unbeliev- 
My mol£[ hyett c»f ciutsip coconut, anJ ctcim 
ehcese IhtR is no cATiyday dessert. 

U\ a sKiiw.stnpj-rt'r. 

South or i im L^ear^jon and HI] iy dynasties, 
my family lived at the boitom -ed^c of rhe 
£[^cc'& sprawling l60,UU0-acrc peein belt. 
Dougherty, Mitchell, and. E.ee counticft — 
jiof rh ofotir hoin-c- in l^fi-jititr fTounry — form 
t]i4^ lusiiturie IluL □! I lie Geuigia peCan iiiJiis^ 
try. Tlacrc, a&i Kathleen Purvb JesHLribei il 
in her book P^rafft {University of Norrh 
Carolina Press, 2012), “"I he hu^c trees ire 
pianteJ in Jung rows, often CDVcrlng iCfci 



and mirehing right up to the porehes ofgri- 
eJoLiR old. homes.’’ Much of the state s crop, 
she wriie.4^ derive.^ from rhee.irly 20rh cen- 
tury, wfiepi developers lured settlers Lo rurnl 
Georgia by planting treev on live-acre pareek 
and advcrtLSiinjj^ (hem is luerati^'e pecan plan- 
tations. Around the satn^ limc, farmers lilte 
[^c.trson'K griindfather |ohn discovered 
the henehrs tii- raiskiig^ pecans alongside 
Georgia's mast icon Sc cf(>p, pe^cht^j. Cun- 
veniently, peaches arc harvested in snininer, 
pecans in autumn. At 12 years, as pecan 
trees start to mature, the peach trees begin 
to mn ihdr course and can be yanked up ro 
allnw the pecans tospr.iwl. "I he practice of 
(>lfliuin^peCSiiS:UHipcnchcs in raiulcni cnn- 
tiiiues Luday in tlic regiuri aroumi Maeurk. 

frtrrk Utti Strnj'a orAll-inta'i jburn 

Bu.k.-cr^-1 Cilc EllLi' prkJii u-eu.iii lu.L-c {bcr iiu.^E-.-tS 

Hir FEAjipch 
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Bu[ rhc hisxory m chis counrrf pr-e- 

ddiic£ fcal-c£Ci[e iiid sirhcmci. 

A ^pcdcs nf hjci(rir)i'' that believed tit have 
link'd in Mt'sioi mid in»d .^pfCiid 

ii-urtliM/aixlH cbe Jcc.'iJuuu^ Lcees^rew wild in 
Ar™."ri4:a f-unj^ before Luixipean see deni mo^ ^rd 
in. "In. colon ia] timci. mo^iofihc nuK were 
[be lULnois region, along the Mli^ifsIppJ 
Hivcr Vallcyn*^ i.enny WcIJs^ .1 borticiiltural- 
i\[ wifh [be I Jniver^icy fnF f aen-r^ia eicfendnn 
icrvite in Tiftoci, irlli me. Foraged l>y Irap- 
pera and Ira-der^ and sen! ease lo be sold, ilicy 
w^rc given ihc bocanical njimc Catya ritifm- 
ttmits. or Illinois nut tree. 

"I’b.HR pure Yankee er.lzy t.ilh, if ynn 
iiik me. Knr only did .^rimhernerfi ^iisr fake 
tliHrge iA pet ani\ul[iviiiiunn biiL pet anv 

areiiV tediiiically ciulv. CodJIrJ i[k i.[k eleg^tkt 
veneer-rhinoval shell, rhey arc drupes, frulci 
wirh a ecniral arone surrounded by ^ husk. 
Ihdr fleshy green hulj£ eventually turn brown 
.ind ojTcrk to spill w^hat we neertgrkize as the 
nut. TIk" nnibelk'd pex anH hi own a nd mol- 
lied with lilaok, is the equivalent of a peaeli 
pt[, Crack it open, anj (here it is; [be rich, 
buttery 5ccd rhai we love w ear. Compared 

Butter, brown sugar, and 
toasted pecans: In the 
South, that combination 
of flavors is the greatest of 
autumn’s comforts 

wnth ninst other tree nkit.^;^ induding.ilmeinds 
aiHl vi^ahiucs., pistachinis ^1tl^l clu'^tikui-s^ (H-can.s 
kavL" more fat. Tlreii oil f idi LTe-iunin™ nnd 
soft hiir help make not only sweet hut savory 
dishci — wild rli:c"dir[iid^ with ehicken liv- 
m ind nuts, 'ibankigaving’s bread itufhng, 
pan-neared trout drizzled in pec.ln-butter 
sjmee — taste hefrer. 

Back om I'CAkSON'i rAKM, be and I 
have found the hfirvciLing equipment he^d 
warned eo ihow me. Veh idea wish forklike 
prongs Knot amnnd-, gyahhing rtiassive trees 
by fhe rrkinks jind i;h:ik 1 ng rhe heje.^kis 01 ir 
iifcbvfki. Nest Oiitkf [be sweeping niJchiiU'S, 
wikieh blow ibe peeariy iiiLo orderly ruwii fur 
the mechanised har^'csiers that Ftillow. When 
t h^rveaier's basket \$ full, it sidles up iicke to 
A big [ruck. A W£>rkcr pushc,s i. button ind [be 
emtainertlps, spilling niifs into the truek bed 
like a o av^lsmcbc cd ni^fblcs- Ic's ii. dd-icinus 
eaeopboiiy — Manny Joinping out her lit- 
tle metal [xrean-pielrer-iipper a rnilliuri Linie^ 
over, Bui rhe mo^r irtajcaric rhing. is seeing 
thct£t: hig sKikcfA do tbrlf handiw^irk. A& thc 
OLkfs Fall Irnm the sky^ hranebes sjirirkg up 
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be NATIVE 



Discover q place where h'aditioaol 
flavors qs v/oried our regions. 
Here, you can have a fry jack 
breokfast before heoding to the 
beach. Lunch on BBQ chicken while 
enjoying o Gorlfuna drum and dance 
^ presentci^ian. And for dinner, 

Creole fish served with o side of 
rice- and beans. In Belize, you 
won't find o lot of foncSed-up 
dishes. Our traditional 
flcivors do just fine 
on their own. 


^oUzo 

DISCOVER HOW TO BE 


travel belize.org 


C .M n5.a .111 laricOn M*' ^M: 1 am^Ot, 



dnirtic-wiie frnm inp Irfit'liivrce Mnn-nr hialdlK a Jii^h eiF hrr weMlrling [nialiirvi peM.y.n. iiii:Ly hiinii^ hillifiiC fr.\li% nFhilliK y niii fyrin ]iH:Bird in 

Vlf" El-Ill Cwrgi^S diny rlc€r 'Hwip^S IwftJ" (jn paftf 38. 


like [he liinbs of i Chrisfrnas rrcc sudJcnl>^ 
unburdenci:! of ornaments, or a mighEyoak 

cv.T.cu.it(3cl by .1 mijr-dci: of Crows. 

[fllfi mt. wislifs bis t^ofirr 
itii:]i.ii{iiig liis 1^-1 £K) ^^;rcs of pcjn'lics, 
wa.a ].-ilai:itt.'tl in p4.-L'siEi¥. Pcat-ftes arc fn:klc, 
fuisy, labor irircnsivc. They can caxtac a 
farmer ro lose sleep ai night. Pecans are 
siturdVi forgEV^ngn and stftjfig. enough lo wJth- 
AUnd the ii^s.itilr of these shaking, blowing, 
iiiL’kin^ macliiiic-Si. They are very 
very la^ty. 

“■| jiLiyt like Lo cai cm.” Pcotmn say^v tjraL'k- 
ing in[o a preicrnaiu rally large Desirable and 
munching on in [humh-siiia: krtnd. 1 bice Lnto 
one jmi it i.^ a ncvel.it ion of freshness, .lEmost 


shoekingly rieh and sii|>p]c. High->ldd Sai- 
arrSp a good all-a round mii. arc Georgians 
most comition cultivjr .ind prob.ihlywfi.it 
I h:ive e.iten ^ll iny life. Ivlliotts^ some of 
l\-af C lio’s fiivorkes, iifc pet be, nmnd, oiui 
far mure luKLicuj;. fScc “hfoi Juat One Nut," 
page 4uj But these huge, meaty Desirables 
aren’t too shabby, either. No wonder China 
Covets, them. 

By now EVar^on, .in iini^itcnr thci^piao who 
mime g?ve a rfaJin^ of Tri.iin^n Cajpcate’s 
pecan- filled ytury ""A Cliriytmaii Memury" 
at a C£)rnmEjnit:y ihcacer, is waging pio^iLc 
on all things peean. nearly drooling at 
the thought of Ills late mama's syrupy pecan 
pie or .in extrjvagaot portion of btitter-pcejn 


see ercam. You name it: if it"^ got pecans in 
it. he likes it. *"When they bake a pound 
c.ike, and somehow in there they fold in 
:i stn:.ik oP pce.ins .ind sugar iind cinnamon, 
T R':nn"c liardiy scand b! omi miii'li for md 
It ovenvlielms me!" 

Crunching, I giggle- T know whai he 
means. Crabbing a few bags of Elliotts, I 
dtram of the baking Til do once E get home. 
Maybe I "II try one of thr>se fliiffy l.iyer c-ikes. 

f^r a kutili ofiisiLky Pning, Just as I f'cb wheo 

I w!±s -a. kid, I -l-sui'l wiiiL Lo dig iiiLo a pan 
of those warm, SEsft pasirlcs- Butter. br4iwn 
sugar, and toasted pecans: For a Southerner 
like me, that Cf^mbi nation of Bavors h [he 
grcatcfit of .uitiirnns combiTts. 


3 (^ i-*veuf.eem r-tfe 



MASTER SWISS CMOCOLATIER 
SINCE T&4S 




tXCLLLLNCt 

Pi,ir£', rich^ iin|i;nsr.'. 
WIkmi yiPU ^JrVc^^ the ( ly \ 
l^XCtLLtNCb. Ihe thin, refined 
darl; ivicli? flwnly lo 

rcvcjl ccHiipIcK layers of rlavor, 
ull ril yiiiir ^E■■1^E■s. 
thp^rily iir^fiod wiih tln« 
irtgredicm-i by (bit 
iN^asEcr diocolailers: at Lindt. 

learn mcK it LiSDT.COM 



CHOCOLATE 

BEYOND COMPARE 





O Dirt]^ Rie€ 

SERVES 6 

pEcans, cKici(En livers, and vEgEtable&add lay- 
er? of fl^ivor lo wild fk.^ in thi^ recifve (flickJr-ed 
un- 36) fr^j-iTi iwilry Lh^\ Bun 

2 chicken livers 
4 tb&p.urkSAlted butter 
'A Cup Hiinly i\ iced VirhitE buttan iiiu:ahrcKim& 
1 Euna II sre-en bel I p«pperj stEmmEd, 
ii'c Jud, and finely chr>ppeJ 
1 s-ma II yu-llow onion, finely choppu^d 
Kosfiersalt snd tre&hly ground Wack 
pepper, to tasle 

1 cup rougNythuppEdpicanjs 
A cup wild rice 
2 A cups betf slock 
A cup heavy esream 

Heat oven to ^50^. Ikiil livers and 2 cups water 
in a 4-qt. saucepan until tender, about 5 mir- 
utftfi. Drain jiverA, rfi^earding water, and let 
cool niash with a fori: until snnoolh. Wipe pan 
dry Jiid me It bjLtcr Over mcMjium-lii&b heal. 
Add m ushrooms, bel I ptppc:rr onion, It, end 
pepptrj cook, stirring, until golden. 13 -IS min- 
utes. Add ha It the pecans, plus livers and fiee: 
stir to coat In hutter. Add £lock and bring ta 
a boil; cover and ti’an^ter to oven, fiake until 
ri ce is lender, I-l Va hours. Remove from oven, 
untovor, and ^l\r in rornyiniri^ and ihu 

crcum; lot 5il for & minulos before serving. 

Pan-5«irfld Trout with P#can 
Brown Butler Sauc^ 

S£fiVCS4 

Purted petana onnch a bullcr sduce for pKJ-n- 
seared filets of Irgut (pictured on page 325. 

12 tbip. unsaltfid buttir 
A cup roughly cheppEd pEcans 

1 scallion, thinly sliced 

2 tsp. gralcd lemon zest, plus 2 Isp. juice 
Kosher salt and freshly ground tUgck 
pepper, to taste 

A cup fl*ur 

4 &-OZ., boHEless^ ■^’klnlESf rainbow tr-out 

filets 

1 tbsp. fint-'ly choppL-d piarS.k'y, fur^rnish 
1 lemon, cut into wedges, lor serving 

1 Pur^e S ibsp. butler, A cup pecans, the scal- 
lion, leman ze^t ar^d juicE, &alt, and peppEr in 
a smalt food processor until simocrth; set a^ide. 

2 Mpit 2 tbsp. gl remaining bglter in a 12" skMIet 
over medium-high heat; pl^ce llouf on a plate. 
Season 2 Irlets trout with sjit 3 nd pepper.; d redge 
in flour, shakir>g off excels. Cook, flipping onc^ 


unlil golden and coofced ihrough. 3-4 minutes. 
Repeal with f em aining butter and iroul. T ransfer 
filElS !□ Serving plates. Add nemairiirtgchcippEd 
pec^m^to skillet: cook, untlMo.?isted, 2-3 
Add butter mix lure; until Liruwiied, abuul 
4 minutes- Spoon pecun suuce over troul. (ji^r 
nish with parsley and serve with lemon wedges. 

Pecan Cheeie Wafers 

MAKE5 ABOUT 2A002£N 
TI-m: i-ctipL' for Ihc'Sc' crisp. Spicy crjckers (pic- 
tured on page 325 is adapled from The Lee-firus. 
Chffrfaston ICIerkson Polter. 20135. 

6 tbsp. ft-aur, plus nan^e lor duslihg 
A tsp. koshEf salt 
A iSP- crushed red c hilt flakes 
2 oz. shredded sharp chedda r -che-ese 
2 tbsp. unsafted butler, soltened 
1 tbsp. heavy eream 

1 efgwhhe, lightly beaien 
A cup pecan ha Ives 

1 Pulse flour, sail, ^nd chile flakes in *:i food 
proc 05 i^or Uiitrl combined- Add thooH:. but- 
ter. and oream; pulse until dough just holds 
together, about 10 seconds. Form dough irtc 
a disk and wrap in plastic wrap; chill 1 hour. 

Z Heat oven to ^25^. On a tightly floured sur- 
Futo. roll dough into a 10“ * 12" n^Uangle uboul 
A" thick. Usmg i 2" round cutter, cutout disks. 
Using a spatula, transfer disks to parchment 
paper-lined baking sheets; gather and reuse 
*crflp^. Lightly brush bfittom^ot pecan halves 
with egg white and press into tops of wafers. 
Bake until firm and crisp, about IB minutes. Let 
cool completely before serving, 

O Fccan Cream C»ke 

SERVES a -10 

Padded with coconui and pecans and cc^ered 
in cream chceae frosting, this cake (prcUiredl un 
page 34J ii b speedily of (j eorgi^ home cook 
die Ellis. 

For the cake; 

B thsp. u n$3 Ited butter^ softened, plus 
more fot pans 

2 cups flour, plu:S more Iot pans 
1 tsp. baking soda 

'A tsp- kosher salt 
1 cup buttermilk 

1 t$p.v^rtill^ extract 

A cup vegetab le shorleni 

2 cups Sugar 

3 eggSr separated 

1 A c u ps shfedd e d unsweeteneef coconut 
1 cup fin«ly chopped peeains 


By tlie Fistful 


OnE oi our Favorite ways lo tat pecans is nut 
o1 hand, ftot only raw but tuasied and ■llavorcd. 
Bite size and butterv, Ike nut halves arc the pc*- 
led; Foiundatipnlcir countless spice comhinafioi^s 
and Ria/cs. During Ihc holiday seosun, wc keep 
Ikiia'Is uI Ihr p>'ep..ir(;U nul'.. ..ir^LHHnd fur nriihlinR 
yfi4ir^T^sick' ..iperinl', hefure I he mL-,il. t^ekiw ..ire 
Ihref'Ul Ulir l.ivijrite |iecan 'oiiicl^ prep.ir..ilaon*j,. 
— Ki'lttr 


Cindied Paeans 

MAKES 2 CUPS 



HejI t£^32E". ^rEad 2 cijp& pecan halvES on 
a parcbmenC papei^LnEd baking shEEt. Bake un(i 
lightly toasted and Fragrant, about 

10 minutas: set aside , Boil A 
cup packed light brown 
sugar, 2 Ibsp. balsamic 
vinegar, and 2 Ibsp. -olwe * 

011 in a £kilif;C over '' 

rtiis^igin-high hwi. Cook 
vratii mixture l| foemy end 
iligHly ihlckened. 2-3 mln- 

^ 1141 . Add pecane end C»k. Itin- Irg ® 

constantly, until well cOBted. .about 3 
minules. Spread an prepared baking sheet and 
sprinkfe with A tsp. Flake sea salt; let cool cam- 
pletely. Break into biie- size pieces beFore sefv'ng. 




Glazed Pecans 

MAKES 2 CUPS 

line baking shed wi|h piirch- 
imenl pofKT. 'yf.-l »isi<.lc. Whi^k 
Vieup '?UR.ir ..md Ac*.*P '?OUr 
E, nr. 1113 in a 4-[| I. '..iim 4!|].in 
imlil smu^ulh; hripg tu ii hail. 

{.cnik, '.lirririR c Ein^t.iiilly, 
unlil lYkinlurE bubbling 
anid Ihick^ abuul S minulES.. 
fiemove from heat; stir m 2 
cupslightly lua&ted pecan halves 
aod y+ tsi 3 . vanalla extract until 
well coated, ^pvead on prepared bak^ 
ing sheet; let cool confipletely. Break iota 
bite- size pieces belore serving, 


Spiced Pecans 

MAKES2 CUPS 


Heat ovfiti (0 300^ Lint a baking ihttt wlih 
plfCbf^tnt pap«f ; iti jiidt. f^h 2 (btp. piCktd 
dSfk brown iuesr. 2 Ibip, smokid taprik#, t 



tsp. cay&nnt pepper, l tsp. ■kosher sail, A tsp. 
ground eorjander. A t-sp. granulated 
garlic. 'A tsp. ground cumin, aod 
A tsp. ground allspice in a bowl. 

Mix 2 cups PE can halves and 
A beaten ciik while in a bawl 
wnlil combme-d. To^s nuls 
wilh spice miiitvrc lo cnaf 
ccmiplc-tcly Sp/e^id on p re- 
paired baking sliccl; hnkc untL' 
lirowiii-rl .md i;ri'>j3, 
miniitL"^. L cl t oul ln'forc- 
M-rviny, 


J 
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With a vibrant culinary scene, including 
many James Beard nominated restaurants 
and chefs, so close to so many distilleries, 
something tasty is always about to happen. 
Visit cullna rylouisville.com. 

"One of 7 Up -and -Coming Food Cities in the US" 










For the frosting: 

S 0 £. c rearm cheese, softened 
4 ths.p. umsalEed butltr, softened 
3 y? cup^ corf ecti oners' SIJS3 r 
1 t^p. vanilla e^lra-ct 
'A cup rougbl/ chopped pecan?, loastcd 

1 Make the cake: Heal oven lo 350*. Bylter and 
fbur three cake pah£; Ret a^ide. Whitk flour, 
bakit^g &oria, and-^iill in a bowl. Whi^;k huttermilSf 
^■iJvanilLj ill jriulhcr bowl. Crearri LiuUlt, ihorl- 
ening, und ?ugijr in- Lhe bowl uf d sLund miTui 
iiUed with 9 paddle attachment until flylfy. 2-3 
minutes. Add egg yoli;s, one at a tin^e, bealbg 
well after each eddJiion. On low speed, alter- 
nately ^dci dry LngredientF; in 3 bate heFi and wiet 
iiiSrtdienti; in 2 batebes Ineroj^c iCH?ed to liigb. 
dnd t>i:dl until baltc^r iii-?moolh. S-IO sucordi. 
Whip egg whiles in a bowl until still peaks term. 
Fold egg whites, coconut, and pecans into bat- 
ter. Divide batter betweem prepared pans and 
smooth top wiih a rubber Spatula; drop pans 
li^btly on a touoler to e^pt-l liVge air bubbles. 
6dlcc cdkuS umlil u luolhprLk insorlod in middlu 
comp? uulcl^ran. 2P 22 min u Ip?, let caltc^ COOl 
tor 20 minutei in pans; imven onlo wire racks 
and lal cckA completely. 

1 Mate thefro'jit'in^: \.h‘\r^^, a bard mixer, heat 
cream checGC and butler until imooth. With 
the motor ru ruling, slowly add VUgar and 
vanrllu; bv^t until smooth. 

1 To assemble, place one cake layer oi^ a 
cake ?tand and ^pj^e^d with '/n cup fronting; 
top with another layer and spread with yi cup 
trolling. Top with rcTnyiiiirig tyycr. Cov^r top 
and sides with rernainingfrosbng and spnnkfce 
lop with pecans; chill cake 1 hour until frost- 
ing is firm. 


O Pecan Sticky Bun$ 

SERVES 12 

Three types ol sugar sweeten Ihese pecan 
swirl buns ^pictured on page 363 adapted from 
j recipe Frorm Sweet Auburn Qakeiry in Allanla. 

A c up ™ater, heated to US'* 

1 l/i-0'2. fj^SCkygc aclivt- dry ywJit 
'/ 1 tsp.. plus 1 cup granulated sugar 

8 tbsp. unsalted butter, melted, plus 20 
tbsp., softened, and more for pan 
'A c^up rnilk, at room lemp«ratura 

2 tbspL pacited liaht bnown susar 
t^p. kosht-T salt 

A tsp. vanfilla e*tracl 
1 egg. plus! yolk 

3 A cups f lou r, plus more for dusting 
A ^Ljp packad dark brown Sugar 

40 r^o 


1 cup ivnely chopped pecan pieces 
3 tbsp. ground cinnamon 

1 Combine water, yeasi, and A Rranulaied 
Sugjr in Ihe bowl oF a slund rniMcr fitted with a 
houk; lt;l until fuamy, abuul 10 minuLe!i. Stir 
in V* cup granulated sugar, plus 6 tbsp. melted 
buller, milkjight brown sugar, sail, vanilla, egg, 
and yolk. Add flour and mix on low ipead unlil 
dough fnrmFi. In-f.fft.^^;ft -^peftd f* nnr?dium-high- 
kriciid until Sr>iuutli, about 8 rniriutes. Cover 
dough with ply? Lie wryp; set in y warm place 
until doubled in size, about 1 Vt hours. Mean- 
while, bring 10 tbsp. softened by tier and dark 
brown sugar to a boil in a 2-qt. saucepan; cook, 
■;Tifrin£ oc-caaionally, unttl Fiusarii? melted, about 
3 minutes Pou r sauce eveni y irito a ^ lea^secl a 
1 3" by k ing disK; spr inkle Vi pecyn? over the top 
Slir remaining butler, granulated sugar, pecans, 
and the cinnamon in a bowl; set baking dish and 
Fi II ir^ aside. 

2 On j lightly Floured suiFace. toll dough Into 
a 10" j IS'' reclangle; ?prcjd filling evenly over 
dough. Working from one long end. roll dougb 
into a log: trim ends and cut into 12 rounds, 
Place rcunds over sauce In baking dish. Cover 
with plastic wrap; chill 6 hours or overnight. 


3 Heat oven to 37£*. Uncover buns and bring 
ic room, lemperalu^e. Bake unlil getden brown, 
.^hnot .3n miniitpF;. Let pan cool f> minute*-^, Ihen 
invert tiuTu a ser^inji Iray. Immedi^lely SiXion 
puL jn Sauce from diih uver buriiS. 

O Wed<ling Cookies 
MAKES ABOUT 4 DOZEN 
These cru mbly powdered suga r coated cook' 
ifl'i Cpictiired on p^e srs oftsr Fiftfved at 
Suulhem weddings. Tbii rL'c.ipe Loines fruin 
Geergi-a hcirnecoufc TweeL Moore. 

16 tbsp. unsa lied butter, softened 
6 tbsp^, plu i 1 cu p confectioners' sugar 
I'/j cups flour 

2 Clips finely chopped pec 
1 tsp. vanilla extract 

Heal oven to 275'*. Using a hand mi;;er, whip but- 
ler and 6 tbsp. Sugar in a bowl until Fluffy. Slowly 
add flour; beat until combined. Stir in pecans 
^Hnd vanlllj. Shape dough into b-iSlIti pkKu 
on pjrchmcril pupcf-lmcd boking sheet?. 6dke, 
rotatir^fi 5h?el5 halfway, until cookie? are 5cl 
26-30 minutes. Transfer cookies to a wire rack; 
let cool. Place remaining 1 cup sugar in a shallow 
dish; roll coolies in Suga r until completely coated. 



Not Just One Nut 


lend 10 think, uf peLjETS jsa Single nul—iieLans^ ijenod. But, in le^htyjhep^can— riomlhe AlgOfiqun'i 
tiHli.an [MKCfjn^ mi'diiiii'^ "■■ih. Ilbit n^i^uiM! .1 ->h7m.- lu cr.H k'' — .1 ruggriJ-luciking, l^iiltrry Sciiilhi'vri nul II1.1I 
Fills 17U1 tables, eveiy l^lidays^a^oi>, comfit ni i3i>i>re lltJiiEiHIv.^pielies. ij^oigia rs kiiovMri lor il^ tooth^Oftie 
Lultiv.il iiiclijidir'ig tti£ Friosl LOiriiridniioe^ the Sluji'lftcjp left). With iK large i.lnp^dbiuwr'i £JkII aiad 
plurip ^trJw-iioloied keroel, th« Stuoit i'!^ the quuite^^eritkil pecan, riulty, sweel^ and cruricliy. Il'-^ a gieat 
albpurg>o^e nu! \<n chopping and mikii>g inlo dialled From moist pecan cream calces and buttery wedding 
cookies to du ty itce. Velloh^ish-broiwi m color ^ith a slender and smooth shelf Sdiley pecans <top right) 
have a higher oil conteol than mosE pecans, which gives them a concentrated nutty flavor. They''re lerrilic 
for enriching sauces and are also delicious candied or coated in spices. AlEhoueh smaller thani most vari- 
eties. IheEINotl pecan (bo:.tom lefE> is a favorite among -Georfia growers. Its sumptuous round kernel has 
a delicate hickory mit llavor Ehat makes it wonderlul for baked goods and for eating out of hand. A la^gaf 
nut if ibc Deilr«bl« (bottom riahi). F*r itfinsy-to-crack ih^iL big kemtlr tnd robust fla-rtr. it's ideal 
halved and used to dteoraiively topipicycht&stwafert. — Domimgw tem&ne 




Ev^ry day, 1G,00D Bahy Bnamars turn That's millions nf ratiraas qraating mnra 
clernand in areas like travel, technology and healthcare, and that may mean investment 
opportunities for you. 

Speak with an HSBC Premier Relationship Advisor to see if today's Boomer growth 
industries have a place in your retirement portfoiio. 

Cail 366 . 909,1272 or visit h s bcprem i e rusa.com/retif e m ent 
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Bird of 
Paradise 

Fine French fowl alight 
in North Carolina's Piedmont 


I A [.WA vs T HOire HT 
rhit-kfn was j 

Tln.li [JuiillrypliHPi Rum Juji:?: 
s^rt me ujj wiih a 
bcaur by iIk fanc>^ njimc of Poulcr 
Rou|,c Rrmicr du Plcdnionr. Ar first ] 
ftcnHed At the pretense. Wh.it kind of hnindic 
W. 1 S rhar l-nr a hnoaler tmm North < la nnlin.i^ 
Pm [lu-ri 1 k: sihanlePUi hiriii fit-sh 

tlri|.ipiii];. willi rubmit juii-'e&. lhal ufi 

well, thkken. k was cficoppnsire of the insipid, 
flabby binds we usually car in ihc Sum. 

Seven years: a^n Joyte, a second-^ncration 
tlamlan:! prodiieer^ went in seareh -nf a sn’|ie- 
rinr chk'kcn, ri-jU'liiog AaTuss ih^- piitui hir his 
Hrsl Imtdi of breeJ 4 .T e^y from Frante's liiiJed 
Label Rou^c proi^ram, Tli^ j^overntnenr- 
s|X)nsorcid iuiriaijvc bcfsan afttt World War II 
with crhkkcn farmens intent on ptcjief\']ng hei^ 
it.i^-hnecd " hrfin i:hid:en.s.“ It 


ri^tdares lAhcliii^, i.'iiliirciiig :^tfk r :ttand:irds 
for dikLen hrmliii^, fcedijij;^ and pnH:esyiii}i'. 

Joyce chose a breed called c^m ku. or "naltcd 
iwck ” a rali Icar-bneasiod bind wirh an epony- 
mnus hild spot. Eie naitieJ h'a Camllna-raised 
variety IViiilet Rouge ^r it^ nisr-cnlored karh- 
m i*ml AdiipU-d FfePu h mc(hui.ls iin ruisin^ 
it. At J-Lpyie Farmy, fiiy ct*H rm live fur ^ dayyK 
neitrly twite as lon|r as eumiiitkliLy eliLfUeiiSh 
which arc bred for quick lurnaimmd. Roomy 
irKicKP^oiJtJoor dl^ alh;^' them to c^etd£-c 
their niLiselc^ a^ they niarkine, naerahrili7.ing 


rheir fat. rc^ultiit^ 
./ ill luselnnsy .sli^hrly 
gHilley Pileal lliat is pii^ed 
by chefs like Gavin Kaysen 
nf j%fanhauan's Csfc RtkiIlj J. 
He loves The Fouler Rou|i,c:^s thin, 
taLit skin, wrhlch "ennks up ctLsp and 
hriri, Almost like pork hclly.”' 

1 hiw do [he [ifiis cunkltig si.pch a 

remarkable thicken? “PraftLee leyiraiiit ” yays 
Michael SchwartZp chetowner of Michacri 
Genuine Food ^ Drink in Miami \vho pan- 
tiOAii his; with just salt and pcp|>cn He's r^t: 
these hird^ are so havorfiil 1 migh^ |i^dl 
iiUt my l$iviiri{r [^iraigl’Ltkii ward ok;i.s[ chicken 
rcM'ipe [see ^ savnjr-coni/ruaytdi icken) niiiJ serve 
them instead of Turkey this Thanky^ivtii]^. 
Prices iiarr ai $lfi for a fresh csso-and-a^half- 
to three-pound bnulct (shown rented ah^ivc) 
from loyCefoods^enim . 


BY BETSY ANDREWS 
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waff fuR m FNOIKJ m m mrm. 
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Solitary Man 

For one struCCliifiS artist, food was solace, and chefs 
the ultimate iiiuso 

BY JOSH OZERSKY 

D aVITj OS^RftSKV, WV Path Eft, irhni3j;;hr ahmit fnciiH a lot. I Ic 
fruicif 31111.! Kef ill ijhniH L( like E l>iic wc ^\mK\\ 3i 
L-uciiniun Irdiri^on llit subji-itv oik.- uf our \cw ^uJi IwjrLJy. My ^kllier, 
^ brillii^ni hqr md^n^'hqly man, Loved to cai. bqt I beLie^'^ he look more 
pleasure ill Talking abour eacing. He would laJk about his Iasi 
while eyeing die eurncnc one, and soon bis uJk w^ould turn to the sub- 
je-ct of where we niighr to tif next. 

Ill Achntir f Jty> oiir home diinng my rren:ig^ yeirs, [heojurions were 
gialif^ing hut lew-; i^iiireiib^ IrurTi 5i dnii™ joint iU the loenl strip mail, 
vai1 flacLid piey from 3 . hjardwidk pizzeria, some frozen rabble meat from 
the SbopRJcc th^t he would roa^c up in the oven wkh honey ajid ^li. 
My father never got tired ofwetgjiingeaeb equally banal optLonp ddib- 
erarlnghack and ^brth while nci'cr bein^ eortipktdyjx^ld or Ktsdeekirm. 

3 didn't regkter -my of this odd. Ii^ Filer, rhe eonrour.-; of my 
uiilorrred mind itiulded to liis strange nioi^urrianpa, a slia}.H- it has 
kept Lu iliis day. I didn't realize at the time that my father s preoeeu- 
patkm with food wa:s a^rm of denlaL. j;[»meiliirji^ he calked about so 
as CO avoid talking about^ — or Lhinking about — other things, but even 
.V. a child I could tell th.ir he always ^ceriicd s.id. Ir rtiadc me lave, him 
more, and Feel gnilty, and w.mt to try to make hiri hjpjn'-. Af rimes, 
as T ^rtTA' nldt'f, I wins ^h1r cei da ihatp OFr-cn it iovok'nl hriuging him 
liiite surpriteCK: mail-order Katz’s salami, a half-eaten eartoii of Cau- 
(oncse masi duck. 

One of the rcaaona he was sad. I knov, wai ihai he was a bugdy tal- 
E!titt?d paintetp and nobody e:arcd. My father a failiire; he knew^ iip 
and my mother and L knew it. We didn't hl.ime hinij ir w.zs iinder- 
.StiHid AS file kind i)>F L'risiaiJ^' ini.shirijiine |hai r-ei^CMfes stnici^'ii and hig 
saiidwielies- to bear up to. But it was tragic iiunedieless. 

My father’s painting of chefs, one of his lavorite subjects, hunj' 

FrBjn Lu|fi a hy cEe mdiQr’i fjthsci j |HirEjjii4frDiiTLil DabcriLv 

Edkrn in tke CD.rt|i' hJ7iis. 
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Whole Gbaih & Beah 


Found at: 

Ni:j^]iburtLutid 
wearing c{)lorful 7 easy 
tn .spnt Fj>f.nw 14- nz. and 
29 oz. labels. 


Loeal organic family farm bcan±i with wliulc grain crganisj 
quinna,^ or barley. A Navoryp rich chili Kance cif 

healthy i!hii take and/nr maftake miiJihmnmjij M\iY%k organic 
vegetablesi and 100% organic spices, liPA free cans. 
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Immerse yourself in 
a desert experience. 
And then in our new 
water playground. 

Experience aULhentic ArkdnaaL 
Regency Scottsdale RefiorE & Spa^from nur 
Niilkire AtEterii^iin Tjmiming Center and li iking 
OiuiiLdbuek Moiunltiijn tci mtiiiinNfaii^pSMJsh in 
oiir newly iranaidrmed. 2,5 acre water 
pla>‘ground. 

For leaeni'atikknR, viait f^i.'rottRdale.liyatt.cem 
cre^lHSiM-1^ 12^1. HyatL You're Mon* 
T'lum W^Tlcumc. 


HYATT 

REGENCY 



iiyA'rr aE<^ENCY 

SCOTTSDALE RESORT 

»srA 

7500 E. Doubletree 
Ranch Head 
Scc^ttidalc. AZ &55I58 


in OUT house when I growing, up. They 
Were much hippier chin hi£ uihcr piintingi^ 
whose themes iriclud.ei:l dead gar^sters^ the 
I lHdjH%au$c, ^lul 

His |.x^i riling are diar^cd witli frrLing.-, ay 
per [he idcuJy uf ahalrao. ei^pmsduiiiyin. I ihiEik 
he put -SO inueh of himseirinco [hem rhacp 
bej^^inJ their formiJ qu.il itie^p they deem to 
■ilmeiRt decthc with hif; thwarted^ mcful spirit. 
I If w■^L^: reunpif [Hy rin.^paring in hU j^iiintlngj 
and I fed like it wys di^ uiiLy place lie ever 
really upeoed up. He never ¥aiJ aoj^lhin^ lo 
lodicarc ii, because he netTrialkcd about him- 
^dfp bui I bdieve he thought of his wltolc life 
.la the w.intc product of hb: art. Wh ich m.iclc 
ir STi nikiL'h wor^ char iiohoiiy EMred ahokir kc. 
My fatiier'i active fiuptr^ Rii retugiiiUun bw? ail 
arust died helore [ wa:i burn. 

Uavid o£ersk¥ wasn't 1 painter ^ f.ir u 
itkii.'ione Wit eoiieeriicJ. He wis a mgehand at 
Rc.^ort^ Irktcrnatlorkal 1 lotcl (. j^ino- In Atlantic 
City, 3 job lie iM-'ld !ut the VasI 20 |KPyiri of liii 
life’. He li»d cunteinpt lor the jobp ivlikfk he 
considered mindless, but it was a eu-^hy onCr 
a union gjg ih^r allowed him lo work [hree 
hout£ of iTk eight-hour ^hlft and rtpeud [hr 
other five acro^ the strecr at a lounge inside 
[Iw Rn:rgu.ikdy MiaiHir Inn, I le w:is, I will any, 
inspired cneiu];|] by Ills time al work to ere- 
Ate a ^erJet of cbarcnal sketches of showj^lrLs 
on ttcid-ptoof cardboard. "T^m going to go 
do my Edgar Uegas routine^'" he would say 
mrirda n tly^ tnidgingup the stairs to the sp.tre 
1-ia.ii^iiiui he n$ed as his ^cudin. 

Tlie one itibjeLl he kept cupiliiig back to 
in his paintings was fuud. It was a eunstant 
in our prc-A[latiiic City days, b^ck in the 
1^70 j. when wc iit'cd in chc groovy sun-dap- 
plcd dccadcTLcc of South Miami. ~Jhat waj; 
hell If e ihiiig^s lurued really I'^d. 1 w’ashve nr 
iPK yeariuldp and my latfier spent irkueh ol liis 
Lime s’^olurtLeering in the kiLchen of a pupu- 

lar Italian resraurai^c called Raimondo's, Hii 
real job was working in his father's Itardw'arc 
Atoie, which he hated hut vf^R obliged to dop 
bei'akkK" he was orherwlse unemployahle^ lor 
rcasiHits^ f nrver [hiRighi [it wniuler ahiRii;, 
Durinj^his time with Raimundo, hecreaLcd 
clniborare menus and w^orked the line. Thai's 
when he fim siarced painting chefs. 

Wc wctit out to many rez^ttaurant^ back 
thr^n, hkit my Farher Cjookcd ar home a lot .is 
Well. T feiTieinher him ihrii-ugh ^ Sh>uI- 

llc pliasti wlien he would uisikc the hulTy 

JOSH u/rh¥.s¥i.\*j mmf wmf fwry\f?r 
AAVfii/R 

(April 2012). 


desscrii every night, bearing the cj^ with 
a whi^k furiuiLgly, and rhett pulling them at 
full height from the o\.'cn with .i trinmphAikt 
cKpreSSuitk my nHKhcrarii,l 1 nihefwi^e ^iliTin^t 
never gol lo sec. 

Ibe therpairktin^ sLupped in 1973 when 
WC moved [o Ncv.' Jcn^cy and he lauded the 
joh ac E^cj^orts. I hose Were dismal rimes, with 
my mother — i.solated, depresv-d — in cveik 
woFSf: sliaj-hf rhiin my hitlirr. T3k tinsed-off 
suduess became everk more alrtiglit in 1 952-, 
when he came heime from we^^k one ni^lit 
10 find my moihcr overdosed on Dilaudid. a 
poterki preserj prion narcotic. 1 woke up; he 
told me to go- h.ick to sleep. I did. Hut w'hen 
r gyit Lip ill rlie morjung, .she Wiis iVarl. We 
didif I t»lk ^bo^ut it. 

We talked about foeid. For [fkc nest lew 
dayi wc talked animaredly about w^hy some 
potato skirts weren't crispy enough (chey had 
too much potaEo still on them) and why Kat:c's 
|i;jsrr.in~ii wlj.s so g^f.at (at had m do tvjrh b.iiul 
slicing). Wtf bc^an tucal iVio-re t-LKi. I reincrn- 
ber cooking steaks on our poreb-, wood- fired 

The one subject my father 
kept coming back to in 
his paintings was food. 

It was a constant in the 
early days— before things 
turned really bad 

New York ^trip^ on a little hibachi, served up 
with hnttcired oik inn m-lls. Afterward ^ wc s.if 
qtllerly iii diuit im where, ^nd [hen he $41 id, 
sheepiifdy,. “Maybe wc should gei iuine rils- 
from the Chinese place.'' Why nut? 

His mood eventually stab ill zed. but there 
remained a certain wry, morose quaJirjf to his 
c.kting. ibe j^Limincr i wj.^ ]^k, I ui.-inncd the 
grill at Pij.rij ] laven on rhe hriardw.ilk. One 
day Miy lailicp ^vundered up after a ihow at 
RcLiorts, d replied in black pains and a black 
long-ilccved shirt, his stage teeb garb, k ill i rig 
time before heading to the Butgundv. I made 
him a double ehccftestc.ik with pi?j^i rtkoa^ii- 
rella niekcd inm rhe vincg^ir ]>ep|>cr.^. I le.itc 
i[ al.vk-nimiikdrdly> (hen anuind, (Ty- 

ing tck li;;ure out wliat tu do- iiexE. “"Maybe I 
should have a sausage sandwich. ” he said, m a 
glum. halt^ucsEionlng w^y. I wanted to ery, 
buE I did i»akc him a ^aiLsagc ^ndwich, and 
he did like it. 

1 I is sinry d^n'[ Avh^illy a de|vrc^sikkg nue, 
III tlie early '90s heqiuit drinklnj' and took 
up with someone who iruly underiiioud and 
loved him — someone who had kikown h^m 
mi^st oE his life, [hey bq;an to spend a int oE 
time in New York. He h.id di^cervered |e.iik- 


KW I mmn iikLgn ard ruif^s jk ll|Mt Ljarpon’u 

OSM J Hirtf CvniaHi Ai lewntj 



53 . 

^:2li 





■ .njjjy '* 









igmH r' 1 

p«HI 


1 ^ 


Ctesrt Style. 

Cf^me fdr our «parklinig turquai» pools.. S.iay fdr ^11 The Things ihar shine - 
celebrity chtf^ championihip golf courses^ Son^aran Desert'! nspired spa 
treatments. Ygyr Srattsdale getaway waiting, 



Scottsdale 

StayliitottsdalE.CQm BOfl. 252. 3130 








Gcqt|[C 5 Voppcrichicn when ihc French chef 
vfM siilL 11 lKc Lifiyeitc Rcsuurjm it the 
ll)r.ike IlntcL And when he openeil 
■m tlu- IJ[ajU-r Fjs? Sii.1c \vt I99K itiy flnlu^r 
l»fC4mne-yuth iL iujTili^L chuc the dK-fw-L^jId iry 
ihii]]£;t ouE. on him. One ChrssLmaKi V’‘ong- 
erkhten even preserLted him wich i folcgm 
leirrtnc, i inirk of special favor. jVty (ithcr wis 
jfitnn L>;hcd by the chef n conviction ar .in irf- 
ist, ariA I think it re;iw.iken!ed .^nierhiii^ kn 

I tried to make him 
happy, brin^cin^ him Little 
surprises! mail-order 
Katz's salami, some 
Cantonese roast duck 

hiin., ( 'Who e]yr would have come up with 
while pepper \<x erenim?'^ he'd ash me, rhe- 
lorlcally, over and. over again.) He became 
aware tjf his totpor^ he felt guilty about k, 
ami -wiin rnowd tn .'i second f^c^\c^ oi* 

e;]icIs 3 maisy nf wli^iini liHhkcd .‘^u^pkiinl-sly 
I ike Jea-ii-Geocges. 

When the chefs- big ItiKe resiaurjtiL in the 
Triimp Towner received a four-srar re^'ievi' in 
the Timn E'toin Ituih KdebI in 

I997h niy +^ltKle^ had it ^ilk-^tcened onto 


shower curtains, which he [hen painted over 
in a WarhoLiin tninncr, the only time I ever 
j;.iw him dep.trt (rnm his l^gllr:lrive^ emotional 

.<.iy!c, I il iink he wfl^ gnaidill ih^t the eltef'h:|i.l 

Miadc liim so liappy in i\k only ■•Aiay he yillufvv-ed 
himieir la be liappyh and helped him^ in some 
smill way, co siarr pain ling again. Nobody 
saw or eared ibuLit the painiings^ then is 
before; hut he opened up i little in middle 
ige :iiid \vnii.li-| oi-cjsiniiiilly .siy tevfiling 
ifping-i ill liii own wudouk W 4 ^y, like "^l beat 
three major aikJietieins: in iny lifck but 1 eaiih 
Kiop buying cheap shoes.^ He would mock his 
own dark cast of mind, saying his mono \vis 
“IjcI them get ynii down.** But when he ^.lid 
it 1 knf-w i[ w.iis uo longt^t i-oniplecely true., 
and (I'kai nuidc nw fed g^l^Kt-. T>avid <’^/et^ky 
died ill 1993 ul 58 rtum u eamrt tlia.1 liaJ 
been diagnosed four days earlier. He never 
saw ii coming. He thought he had i baek- 
lehc. He was going tcj cbircjptaetofs. When 1 
got Kick fjcim the hiiLipit.il — on E'^ther's !).iy, 
iiHh If^.?. — I here w'cfc sc ill Icl covet pcitk 

eheip^ in the- nertiger;iLeir fruni thr MdiipidEi 
rcsiaurani Penang on the Upper West SidCr 
which, h lurned out, had been his last mca]. I 
finished them, of eoursc; chctc was never any 
chjncc [ wouldn't, 


White Pepper ke Cream 

MAKES ABOUT 1 QUART 
This white pepper-infuSed dESSsrl ^pictured at 
left) h.;i«cl on one served al leau-GecirRe5 
VoiigL^richlL>l'‘& MuPhaltdO Ti;sljurjiU JuJo, 
v/hqrc i^uthor Ji?5>h O-zersky's fa^h^r, David. 
o1ten dined in the 1990s. A creamy cuslard base 
is spiked with musky white peppercorns fw an 
addictive balancs of swogtrvess and haat. 

1 y* cups milk 
1 "/i cups heavy cream 
¥i cup sugar 

'A lap. whole white peppercorna, lightly 
crushed 

'/a rap. kosher Mlt 
6 yo-lks 

Roughly chopped tropical fruit, such 
as banana. kiwL mange, and pineapple, 
fer serving I optlonil) 

1 Bring milk, h<^avvcrffamr halt thfl sugar, plus 
pftppercotn'j and ^alt to a hoil in a ?-nit- sauce- 
pan ovot high heat Reduce lieol to nicdiunn.- 
took, whii^kiog tonsluriUy. until ^ugur i^i tuni- 
pleteEy dissolved, about 3 minutes. Remove 
from heat: cover and let mixture sleep until 
infusod with notes of peppery spice, about 
15 mincite^- Strnin the mixture throcij^h <i 
fine-mesh sieve, or a ^irainer lined with a 
double-lhickne>^ of chuusetloEh, into u bowl; 
dis-ciiird popptiiTcorns- Wipo a^ueepiin ckim 
and return mixture to pan: bring to a gentle 
simmer over medium heat. 

2 Whisk remaining sugji with egg yolks in 
a bowl until Ifiiekar^d smooth. While whisk- 
ing constantly, slowly pour half of the hot 
milk mixture into the yolk m-ixture to tem- 
per the yolks and keep them from curdling. 
Stir tfimper^d yolk mixfura into remain- 
irgmilk mixture in saucepan Cook, sUrring 
constantly, unlil mixture thickens to a cus- 
tard ’like consistency and coats tltc back of a 
wooden spoon, about 20 minutes. I ransfer 
custard to a bowl and cover with plastic wrap^ 
pressing it directly against the surface of the 
custard to keep a stir from forming. Chill cus- 
tard completely 

3 Pour chilled custard into an icecream maker 
and process according to the manufacturer's 
insE ructions until custard is churned and thick. 
Tr.insfer ice cream to .ftn eirtighf ^forase con- 
tainer; freeze until c completely set. at least 4 
hours- Using UN icu crcurri scoop. divide rtc 
cream between serving bowls. Top with a 
mixture of sliced tropical ffuit, such as banana, 
kiwi^ mango, and pin^pple, If you like. 
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Sometimes f bring out the 
headphones because 1 feel 
like hearing my favorite 
music. Other times, it's 
simply because I don't feel 
like hearing my favorite 
coworkers- Either way, 
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Piped Dreams 

Conquering the Freneli potato dish p 011111103 duclicssc 

QY SOPHIE DRICKMAN 


A h ATI II ms whitl wfiak-. IlKad 

my piffnmes 

Hun^;h<Mi <n'cra pastry has in my Manhat- 
c^n kUcKcn . my wrist cocked ^t a bii^vK ingk. 
[ w.ifi- .iboLit to ^h'lc up nn the d.iFinic hrcnch 
|>Tir:im di.ili. Allrgfd]y> it's iim pit" to j-Krf|>i-irr: 
f’d ruaalrJ i ii;?M.'i jjotacues iinul tficy wit-rc tvw- 
der, pa¥H.-d rhem thruu^h a riL-er, and i-^irk-hed. 
the mash w'ith yiotks, buucr, and a sprin- 
k\ i of nurmc^ Now all I h^d to do was pi pc 
the prni[(3cs onc<3 A ihcct Er,iy in the I'sjtm of 
rn^ttc^ iind Kikc them until ^nldcn hrmvn. 


Tlic prolik"iTi wav in the piping. T warited 
each i-wirl of m resemble ilie 

l^mnd. spitalin5t<l-<>F^^^s of St, Pasit's Carhe- 
dral. Inirtcid, I got a sad worm. 1 button. 
On my third t^y^ J hit .an .lir bubble .and the 
b.ig emit ted a .?:ound not suimblc frtr snpbisti- 

Wlien i waK in euliiiary vchoulK we'J 
Jcv4Hcd a full unit to the 
of the French table. I learned, not only how 
to the pQtatc», but hnw to tmn^Enf m it 
into pnnime^ AniiJ,. the ^lieej; loiyercd .ind 


crisped In clarified butter. aiidluKLirious^/'^' 
tin £{itiipfii?i&ii, rc^undf smothered In erca.in 
and bubbling ehcese. 1 even nnee siLC-CMsfuny 
miidc jinmmi.'.s ttxhiiiqi.ur-hcavy, 

twiee-fried dupij tEiat balloon into airy pullv 
when exeeiJicJ eorrcetly. But oiir prepara- 
tion, Still remained out of 
my reach. 

[t wj£ .1 signal nf hjute CLikine, the hot- 

tfsr pnrntn at-i-on-ijiunjnifnr ol’thf 

ijMiinin^ the j'lobe and. graeijig every- 
ihinj^ from plaieu of chateaubriand in New 
York ftcakhoiiscs to the scallop shells of Paris 
atop coquilles St-jneques. [ knew that if I really 
wanted tn m.ister the Frcneb pntJt-n c.inrm, E 
hiid m nail 

So like Ally good piotraiLinaloT, T look a 
break and hit the library. How Eiad my neme- 
sh come to be a Gallic cooking class tequisite 
anyway^ Before the fall of chc ba.stillc, I 
learned, the Jttonarchy waAti't the only entity 
in need of a pnhli-c reEatinn^ nverhauL Pot.i- 
lufi wt!reifL doing !tO huleptfier. Tli.ui.igli llie 
South AiDierieaii tubers bad landed irii Eurupe 
a century prior, ihc French were so suspk'inus 

It was a signal of haute 
cuisine, the hottest potato 
accompaniment of the 
1960s and ’70s 

of potatoes that in 1743 the govcrnmciu issued 
A decree forbidding Anyone co gro^v them: 
nininr h.id it rhey cau.^ed Icpna^y^ Sit^rMeuI 

PiTitiito reri|-iics c^idnV d]>pfar in t^nnkhnnh^ 
upitil A Fituinc- Auguste J^arMientier, a ^uniier 
army pharmaeiui who had ijurvivedori little 
else while in cAptivity in Pru^ia during the 
Seven YcAr^' War, itiAde a/t?rflwejf lem 
pLihlie relAtlnnj; pii.>;h famine descended 
on IRrh-ceninry ET.i:nee. En ]fll7a rfcip^ Jbr 
fwftmcM iiPially appenreJ in a Freneli 

cookbook, Lti N^wivUe Cmsimerr 
Though a handful of people have tried ro 
idcncify the AtisfocraE who lent her Elrle eo Ehe 
difth, ch.inceri are there wa^ nn tuber-en.irri- 
ored dn.cbcs.c. In an cflnrt to scrub iiot.itricfl: 
nrtbeir had rrpmaiinnt, I9i li-t-oJtEury chds 
e reale J and naineJ puEato Jiyliea generously, 
and *"a h duchesse” ascribed a grand ness ro 
porAtoe.s; Tbi^wasAn elevated EACcr, w^orchy 
of a toyAl. 

I dificnvencd tU.iU for yearSi^^wwjwi^^j'jfA^iw 


O To jjtpe B perfect rosette, 
use a wlrybatf htted with a 

^/i" »Ui r ii|K iLiui n 

^ Yu" round to make a $pEld 
foL333datiQn. 



O Use constant poTssure to 
eomprefis itic potato niuc- 
Liirr: i nUi iphe: Eitiriirr isriiiig, si ncl 

continue plpltif a tight spiral, 
bmildinga-cone-ahapod nioundi. 



O Once you reach the top oft he 
mound, slowly raleaaa prflaiura 

ms till'- ihijRi n^Hiiig wh i N; lifli ri|j' 

acralglii up to give E.b« tt« a 

&llgl3lly pointed tip. 


■F.j 
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referred primarLty la croquccies — ncM cylin- 
ders nf purcetl pnciEozs brcidrJ ^nd tried 
tint! I crispy, no piping rcfjiii red. Af the turn 
Li( ih(.- ft'imiry, Au^usfr r.sccd3ier eaElcd 
lur tlie pL»Layj mixlLLfc t*j be -uul 

bujxier fur eud. grjiiri buL nut s-peeiRi:aHy a.s 
roseticj:. And ^ hv: the rJ6U^p Julia Child 

aLluwcd fur pifmmiJ ec» be shaped 

with .1 fork nrsprtnrip th-nu^ nhc warned that 
"rhey Innk far more .stylish when M^iiee/e-d 
ihr^u^h a. pa.il ry ba-j;."" 

[ wanted f/ueA-orjf with Mty^c^ sti 1 

l^of on chc phone wirh Jean Francois Bnict, 
CKeeuEivc chef at Manhattan's Danid. one of 
the ^w restaii rants that still serves the oEd- 
.SL-h<>ol side dish, to a icw rijw on pij-ping,. 
T| Uimi oLEt thiit the Eei:jiiiiE|ye date^ back Lu 
L3ch-ccn[ury u.c. Mesuputamii^ by the Mid- 
dle A^cs, it had traveled [o Fairope, where 
cooks piped forcemeat into pig stomachs 
and decorated them with slivered almcmds 
In ior nt ehi horare^ ed ihle hrri gef-MVgs . I f ehrhs 
ul yu-reeuuld pipeonC ijMiny Il1MlrnVliill:^ I li^- 
ured iny white whale wa^; within reaeh. 

According to Bruch pipinj' was simple: He 
loLJ me to smoosh the riced potaEO mi^^tLire 
to uiYc Corner taf the bag, compressing it iq 
.sqneeTic nnt finy.Tir hnhhies. [hen^ holding 


it ac an ^U-degree angle, I was eo exen flow. 
SEeady pressure U»tT\ the tup with one hand 
while gi]idingthe Flnw of the mixture with 

[ht- rnlii.'r, r)oce I le^l^nt'd the mnvement, 

iffccre was structura] integrity tu consider. I 
h^d tu build eaeh roseite in ligjix euiicriiirie' 
circLcf, letying eio hollow space inside, or the 
form I'd worked so hard eo masEcr would 
collapse in the nven. 

[ gave it .'mother shor. My sheet tray 
looked a bit like an Evolution of Man chart, 
tendered in piyynm^s pur^r. With ciich irys my 
poiaioes rose furrher off rheir haunches until 
the last ones stot>d tall and handsome: After 
a brush of egg yolk and. cream to ensure 
golden brown tops after Kilting^ I slid them 
intu the oven and w^iited. 

Furty-five tniiiue.es latcFn ific com fur t- 
ing smell of buucry poratoci barging in 
the air, I asj-cssed my work. Each p&mmfi 
J<iokE:d majestic, even the slight Ey 
rlcHiited ones. I rnnk a hire. A ernnehy este- 
riur gave way lu- Ihiffy insidcn w'ah just a 
hint of wjrii] bilking spice froni the nutmeg, 
like an ohcr-dignih^d IQ;ter tot. After I'd prd- 
ished off my third perfect swirl. I sat at my 
kitchen [able smug, happy, and full — an 
Ah:ib no more, 


O Pommes Duchesse 

(ff^nch PfpEi AsfaCoEi) 

The^e elcftant on rw.e 50) 

jrc buisiied wi(li dH e^g wj^ih before bdkmg 
for color -arxl cr unch. 

2 '/j lb. russet pciatoes (a bout 4) 

4 tbip. u nsa lied butler, softened 
2 e]^ yt>lk£, plo^ 1 e^jg mlifd with 1 tsp, 
he^vy Cream, lightly beiiten 
% tsp. iTOlily grated not me* 

Kosber sail and Inesbly ground black 
pepper, ta taste 

1 Heat ovfin to dOO*. Using a Fork, pric^k 
potatoes M\ over; place on a baking ?heet 
Bake until lender, 1 Vi hours, let cool. iFrcn 
peel and pass> iFirpogFi! food mill or necr. 

2 Mix potatoeSj butter^ yolks, nutrrieg, salt, 
and pepper in a howl; transfer lo a piping 
h^ig fitted with a %" star tip. On a parch- 
ment p^per-lined baking shed, and working 
m u LigFiL cirgylar mot lyr?. pipe twglvc2 ’/j" 
■cones about 2" high Csec bottom of page 
50). Brush with egg mixture; bake until 
golden hrown, 40 -4S minutes. 
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Etir irr?-]ln-rd 4r\vrway Iradlrg up rn rkr liftinj- nf liirfiy.ry whj^ anrlinr^ mniihrr-in-law, in Nmd-r%liH, KaniyA. h'aring, fiaig.r-| {-Ifurkwixc- fmin Irfu fyll 

with FQ^Mc-d butternut kp.lc (hlpx, jinj pcfl-rjind giiigt-c pic with ^UCVfcl CC-ppingL[4lh Schwiciticr, |h( hu.|b4nd, 

iliLini^brrad.. Prrt:nJin}^]py.)fr.ii-] iJii^ht!^ fjr ihc u.ul.h4^r'A l1ijnk.&givinf{ ircyil. RiicLpcx b'q^in i>n pj|i^r‘tily 


YMOTFTI:R-IN-I.Aw lliiiliar;a r^.'N IM kivp 
wL[h Bim “Wi]lic" Willi^^ im uil mid 
wildcancr wUh a [wjniklc in his 
eye, in Kitisas bick Lrii cKc Iie£ ] 77-Us. 
Although vse lofi-t BiJl j few yc.irs 
VtAck^ hc^ Tiiiighr her ^11 hi;; L-frilNiig 
atlrfli. Al 3-i!, BatLirtTH ^.-LiPiEiniK-i tu 
m:i]iaj 5 c; hrr leases — and even slrikea 
Hack H43W anj then^^ — •Ernrn; her p^org^eous farmKLsysc in Nc^hIc- 
slu in souchcasc Kansas. Jc's remote amJ rur^]; the ideal setting for 
a fall feast. Mv hiislr.'ind |osh .ind ] head tker-e every Ihanksgi^nngL 
My Eirinriily lives in IjTps Ang,eles, where \ rtiii my Boriler Cirill res- 
tawniaussisd Jivsh wcarks as sn atxhifci:ii hm wr htnh gccvy up iii rln- 
MiJwtiil ai]d lov-c lliPbe siniiual visits io our home lurf. Tliiy yearn 
aceornpanied hy uu.r son Kieran, 15. we siuffour suitcase? iiviih trea- 
sured ingrcdLenis- for the holiday meal — a knobof horicradtsh ^or 
making bltjady maeys, i'rc&h chestnuts that well roifit and simmer 
With onions in cream for .a ^dccadcn!^ .side di.sh, .ind Inaivts nl |osh's 
Ffeihj i;.' rusty leva in hir ^jciery-rutJt sTiilkng, F.vt-rynnr my f^mr- 
ily knciw^ tlte drill; full suitmLie u]i the outLiouisd Eli^lu ^iid, unless 
[ n.iid ^unielhin^ irresistibly deliciuus lu bring hume, haireinpLyun 

the return. 

In K^n^s City, our ddcit mn Dectan. 2.i, U waiting at the airporin 
tresh off the pl.inc from Now York. We nicer up wirh my si.5Ccr-in~ 


law GRbrielle ■^vfium wo call Gahe ard her kids Mrs Riid Moll^, 
who all liT.'e In Kansas City, then swing hy the supermarket ft>r a mas- 
sive threc-eartS’-tu 1 1 shopping expedition. At Barbarnas house, we' II be 
joiiKd by my ilstcr Chris and her husband Dick 'isi'\c will drive down 
from Omaha, .so I'm doing the math to m.ikc sure we've got plenty 
of food 1 won’t liave ro worry ahoiir grocery shopjiing^ again for 
the re^lul tfiewc-iek. 

Once both cars Lire packed to the rafters, we head suutJi Lintil. three- 
pluK htmrsf Liter, we pull off onto gravel r^^aj Number 325. :and I feel a 
stir ofcxdtcmaii as Barbara's Jong tccc-lincddrivc^vay mmes into view. 
'I he [nwering cedars flanking the .ijipro.ich to the hoiiscwcTr pLmted by 
Ji>d-i a year before w niet; roday, nearly three decatiet Lirer^ it’s fiio to see 
his gmtij visitiii i-rali/ed. Tliere are com ^ipi ilif li^lii, whiMl fields on tlie 
left^ and I cant wait to get inside,, unpack, and unwind. Barbara’s Gnear 
Danes meet us outside, prot'idlng a barking escort, and horses peck out. 
of [he barn ar rhe hubbub. It's nearly sunset and Baibara’s at the kitchen 
window; wt pile into the hou/c, give hugjs all around, unpack imt gro- 
ceries, find sr.irr getting rc.icqu.ilnted with the farm. 

TIu- wraihcr 1$ warm ^uid dry, 5 Uid I he kids fniiiji ^riiurEd (he ouseh 
IV i ill the dug;^, lisfi lor UiijSi in BRrbaras pemd, and ;?hcicil BD gimy at 
pup c^ns. C^r^ee- 1 settle in, 1 don’i leave the farm until k\ time to dy 
home, sending everyone else to pick up rhings we've foirgotien. take the 
kids for chdr yearly honlc burger arsd Dairy tjucen fix. and gfah a few 
horrlc.^ from the 1-rhr.il wine ^hop. When I'm norgjzing.'it rhe mc.idow 
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Criu4.ruu4xl litr I liikiL' iliujii^I llit iuTiTi c.iiil up 

ui read ill an armcKair. Nlw-c af all, 1 n.*vd Ln ckr luxur]^ ui lakinji' a 
whole week ro do my favoriie ihing in the world: eook for my 

hfom [he moincuE we arrive, I am in meal-planning mode. As (he 
week prfiigjrcfvKC!;. with Int^ nf Kelp I mm -CKibc and ClhriiF;, I tick ntfall 
I he di-p-atiead iiis,k.^ For the- monumental ennk-a-rhori t-ri rnme^ — wadi- 
ing ami pffl«1gvifgtlatili.'i and Eeariiig brt'atl ieit itiifliiig. IkuLaiira juiiis 
us ill iKe Icilehrn m ^ham ^juirlo and. suak up uur euinpaiiy; whllr she 
enpys livinj^alcKTu:. ic's clear she also Ini'cs the frcnciit cneTj'y and. hus- 
(k the holidays brii^g eo her house. In lurn, we love (he quber farm, the 
if^iirm-iiiading wfMxis. and the long, IcLsiiirely A.ryfi Klled with cooking, 
n.i|i|ting, l.nighing, and c.itlng — the pcriect eoiinrcrpoint to-onr Kcc- 
iic Uvi-?: lw^. k in I jiS Angdr^i, 

Years ac;o. -w- biJiN! i wAa iiHir (cj know my husband’s 

family, I starred jumping 'm (o help Barbara inid Gabe eook all 
rheir traditional Ihanksgiving dij^hes, in-eluding .1 g.iTgantunn tur- 
key. Meanwhile^ |osh woiiEd Kelp Gnsnny^ Barbara"^ mother, with 
|Ih- picSi. Year by yrn'lf IV^' iiJdoi.1 n^nrc nrmy FKnd Ui ilu- miif — my 
moEfier s iW4.tt and ioiir 4.abhag4.' umr yt-ar, i 4.tkry-roul slufTing the 
next — and when Cranny passedi Jush became our pic m^n. These 
days weVe raken over the cooklngr Bur w+iilc my husband and I siccr. 
everyone else pulls tbeir weight. 

On the d.iy helore lhank>tgLv]ng, <.i.ihe, C'hrl^, .ind [ arc up and. in 


(hir 'r/ianbsgivhig menu is 
eufirmnus. If morphs slightly f/'om 
year to year, httl i(*s always a 
haiaiive of old and neWf a mix of 
whatever idecift or ingredients Fm 
expioring at the inonienU os well as 
the belovedjamily standat*ds 

the kitL-h^^n early ro ^rart i-m the^ dn-ijen sidt- dishes oti our toi-do list. 
i\\i lliimkr^giviug oh’IUI. h eniiru'inus, Tt lo^htpl'i.^. i^lighrly iVuni year tn 
year, buL \i\ ahvaya a balanee of old and Jioi¥, a mix ud whatever ld.eaa 
or Injured Lcnis I'm evplotmj^ at thg mument, as well is the beloved fam- 
ily siandard^r Sin«:c none of us can ever Imagine omiKing one of cur 
per-social favorites, wc tend to make everything. 

We ■ilway.'^ serve another kind of poultry .ilongsidc the turkey, .so 
Jhk’:K snj du- kld-S SjH-nd Wedne^iay lUiuniog n-iutyhig plu-as^ni-S and 
parLrklges they Vo piekod up from a. loe^l Urmrr. Onr diiohng birda 

MaKV Sut MiLLEKtN W 

GVill mMur^ntt Iria^. Her id^t tirridu fifr savei? ft 

" (( Xetaji^r 2012 ), 
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C1«kwiic frffm tflp: fKf jiuEh«r{rkBKi^ Jind 
her fiitcr^iil-law G-flbriellc: KanJg^r. 
onioD uid ^hejtnut compoEcL ihe iulhiur'i oldcAl 
%an Dc^Ijji wilh pirErJdgei-. FiiciQgpagf: roa.s| 
lUrkcy wilh 4^dcry-rDot lluffirtt Hcx:!pcl begpr^ 
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CluLkvf iac Teudi IctlE luniJitu pudJin;^ (frual), aw-ce[ iiDUiiiJc ku];cl {niiElJlcK^D^ rajal-cd uiiiQii JiiJ 4^lircalciuli.iLJiiijJu-LE- (biii.k.)F llir ii-ulhuE-'a- □rpliEvr Muii. 
Kfl,nlger unri fcm Tl^cl^n S^Hwel|7fr birdlj; JWM-T«nd. M>Hr ^'•cl^_g p*g,f! 'Ilie pniTfior'ifiml^ ilii dow« to Hnnk-Fftlvlngjlnnfr- 

R-fci-pci bfgin pn 


irH^Iitiun iCnUftl lsfic y^r-in wUch w^- airivfd lu find. li^ml mail- 

orJirr4.'d a ^iaciL pot and butiirr, atonji; wiih a byriii^f j^arli^ 

and Tabasco imo ihc [uikcjf. Mj^ indaw^ badnV been able lo rcmi rbe 
dtc|j-fried lurkcy craze. Ji w.isn't bad. but ii didn't stick — and Tm 
^l.id we rried. ir, hccau>;c ever Aincc, we've prcp.ired .1 tr.iiditiQn.il r-n.u;r 
^nirkcy -iirid firtnietKingcxj-rt^f itn^:nr^ll :ilini-ig,dcde. Oiifyc-if k har- 
bt^eued Liirkey. A nut her liilie wndded a spiiy braised tliiikcri. F^i I he 
pib-t (ew yeary, it's been j^amr Lird^k cuulced in red wine. Ihis ye[ar Fm 
plarmin^ ro braise them in hard cider for a Kansan take on c<ki an vin. 

The birds bang by their feet in the barn ovemight^ — a scene from 
jn IKrh-ccntury Atill lifo — and then the kid^ pluck them. (En LA, we 
raise -nut mvn chickens, so the task kn't tb.it nnfamili.ir;) "I hey bring 
ilitr raihiL't ^T-^wtiy nakt-d imo ilir khelim h^r nat [n gti[ iincj 

braise. Aluii)' w’iLh ihat ha.rd ^.ider, I add pirsnips, foet, u:iid pan- 
tctia. CeWiked un the bone, the little lean birds heconie rich in flavior, 
unctuous but not ^ity. 

Wr maki; a comp<jtc ofnuasurd onions and chcflfiuts slrtUTmitd with 
hkieon in cngn.ic: .ind ero.inn th.^tj^ based -on a dii^h E Ic.irncd ^0 yc;^rs 
ago vi-nfEtlisgai PiL-miqi.u.-[ in CEiica^ih. EIikT iJl lEir ri;s[^utfaii[, w<- 
^erv^.■d it witEi su-LkEiiig pig, bul it g^Ji■s just as weEl wilEi turkiry. Here 
in Barham's Icstc'herir we score whole chestnuts, soaEc thcTri a few hijqrs, 
then roast them in her Eireplacc and pecE ihcm. Doing this by hand 
is painstaking, but it's wt>rth tc — the miE£ arc dcEic'ioudy toastedp and 
hesidc.SH we all shanc the work, LiiLghing and rellingstrrries as ist gu. 


Chris arid E yyuaig, Fiiuru'i German ln-Tilage die- 
iaied red cabbage for liuliday' meals, so we make that too: I shred the 
cabbage, to® it Wwh iiigar, red wine vinegar, and caniwiy sced^, and 
sautd; it with tEic duck fat Fve brought from L\. Both at home and in 
my rcstanranrs, [ r.wc flavorful fatK — whether skimmed &iom chicken 
fitoi'k n r fendenr-E^ Irom a ma«.tcd or braised duck — and ke^-j> thein in 
airtight cupilaiiieri in the I reefer fur tin."se kinds of iJLcasiuiJS. Sliiiiiig 
tEie cabbage,, I marvel at the color changing from dark purplish black 
tn almost lilac as the vinegar works its magic. And as g^Kid as I know 
this balanced ^weet^tart dish will be paired with the richer sides, 1 look 
forward e\'cn more Co having iMin my ritual day-afrer-lhanksgiving 
fianiiwich on toasted hre-id with mayonnaise, turkey, and Lettuce. 

Our prep w'Eirk ^jEnuinues late in (hi i1ie evcniitg. Gahc inash^'S 
canned yarns and tops them a dieet of niarsliiiisiillows fur he-r 
sweet poiaio easscrcslc- We pickle shallots that we'll saut^- with gneen 
beana. :and wc blitz Together ground watnuES, cranberry, and orange 
for a relish. I dry-rub the turkey — .1 12-j^ounder, jiiicLer and more 
tender than .i larger bird — and m.ike sCvhck lor the giblef gravy. And 
at I he very end iTiEwday, wc4tll giuher in ihekuchm fiir a gl^.ss nf 
wine while 1 dice celery root for tumor roav'y stulTiiig and Josh euiiics 
in. [o mix Juug|i for ihe next day's pies. Had he nuL become- such an 
amazing trehiteet, he would hi\x made a lim: ehef. When tve lin^lly 
gcE too punchy, wc head olT to bed. Even i£ i fall aalcep I am silently 
reviewing what's still left to he doncL 
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0 ^^ TTTANK.SGPV 1 INO TtAY, I GF,T UP hL MiPiTi-ye tu&liin'thf Un'kt'y. 
1 pu.l] lIic l-^ird uui uf iIk- fridge lu wjrmifii}; to rimm K^mpt^ra- 
[urCp md I boil wxicr for nny cca. I see Barbara, [be early 
mtt. OLIE in [he bjrn feeding the horses. I hejd to ihc b^fcmeriL for 
my IjtTi-ritc .ippli.incc in the whole hmusc: .m .tneient elect rk 
1 bff^l^hf A t]iiii“k ir still works jis I set ir up out of rhe w:iy 

ill ill e p-iL^Ury »Pid bit die "uiii'’ iwiuh. Tlie oratP^e ligfil gluwi arid 
1 hfjr lIic creak L3ig uf metal heati njir up. I relax — a I it tie. Willi the 
side iii^hcN anil pics competing for oven space, that roaster is cs;scn- 
ii:iU i[ keeps the bird super moist while crisping the ^kin beiutifiilly. 
While I stuH the turkey, K.arharj ar^d 1 th.it quietly hclore the rest 
of the f.imily rises. 

l^■\v (Hi kry ant-mi ct! T pull imi nil the dii^lu.^ wc m^idc i hr day 
before jud see chcin on the counter mo they" 1 1 be room temperature 
before SVC reheat chern, Gabc nnd. 1 break our the yellowing recipe 
cards marked with Barbara's loopy handsvriring and hud rhe one 
thii holds the instructitir^ji for making '^noodle ring ” n Midwe^cern 
t;ike on uoodic kngel with egg J^l>odlcs^ cottage cheese, :iud lotMif 
bfnVLUi .iugar ^ivi hntlcr E^i'p^ied wkh cnridlakt'^ ih:it we'll bake iu[iK 
a ^weeL caMieru-le. 

Meanwhile, Josh is rolling (aqi dnugh. He makes hs'c pies — jHimp- 
kin, pccarip gooseberry, apple cranberry, and pear ginger — for the 
^amc reason \ kx . make so many side dlshc£. Certain parties have to 
have their pumpkiri and pecan, .ind [ have a ^tt spot lor the Iruit 


Fvetyoiu* pitc/ws in. To niy aurprise^ 
tfte entirefainily aeetwi to enjoy 
being honned aroiinci as if they were 
Hue cooks. The sizzic ojlhe turkey 
and the scent of roast bird f ft the air 

pics, TheyVe in and our of the oven by eleven, and all that^s left 
CO do is coss the salad of crispy baked kale and roasted butternut 
squash svith pomegranate »eed^, pepitas {pumpkin seedj^. and lots 
of cm iichy endive and arugijla — a fre.sh conrra.sr to ^dl the belly- 
fill iiig [(.liTLl'iC^, 

tveryone piichci in. Tu my eternal MnrpriMPp, ihc entire laniily scema 
to enjoy being bossed around as if they were line cooks at Border Grill, 
The constant slide of the turkey and the scent of roast bird f II the air, 
ri:m1rLJlrtg m that wt ?sklppt:d break fasit. 

Around nooo^ .is, everyone begins tn congreg.itc^ [ break out the 
Cfi.ldi[es> which iny on mi always served bchire a big m^-sl fi['i [Itc 
beMl time to get your kids to eat tlicir vegetables- — liglit bel-urc din- 
ner, when theyVe ravenuus), and 1 serve a round of Noody marys, a 
version of a drink on the menu Border Grill. We Vc made the ice 
cubes from eueumher, jalapcfio, ^nd tomatillo juke the drinks 
will change and mellow, bur not become watery, as they melt. 'Ihc 
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STUFF 

gHTOGET 

■^ER? 


One took at my plate and f am 
aware of the seanomfidt yielding to 
winter, the ftnappy aitfumnal,flavors 
ofthcpomeffranate, eaearolc, aii€l 
kale combining with the comforting 
wintery parsnips 


hjrd-bnilcd qu,iil Vf^^rniiRh, la u'cll tkc chopped erii^py bjcrtn. 

u-i fhf i:^[fry nin thf rtdn chf H-lrink ^l hybrid 

CEiL'kc^i:l sisd (3 iLstl i[ sn w]ui:h hf.x sill 

B-grce ^uiuriJ^ iHTLirr ill an “(^ockitiiiCT.") 

As m>:;akimc appn»2c;tie5, 1 play mqsic^l cawnilc-s. reheatinj,^all our 
Side dish» in rhe evun while s^utding ihc I ukc oui ihc [liT' 
key, ind make a quick gravy wiith the iuick from the Jay before. 
Once- the Eiirkcy has. rested ^ I begin fo carve as everyone brings dishes 
(iMhc^iJehnar!.i I ur^.- FVifharfl (ostHirr hlllm^hcf platvan-d take lief 
seat at tfie fiead of the tabte. 

"I hough I grab ju^i a Lablespounful nf each my pLaur ia uver- 
flowinp whcii I sir down to car. I can rcll Barbara, a lighrcaicr. is 
happy — ihc has a fLill plitc eoo. Gabc makes in doqyeni toisc to 
fimily .ind beinjj together, with .a hc.irt}'' th.inks to cverynne fareom- 


iog to ifiii rcMieHc haven. 

Hveii though Lt^ watm DutsiJe, one look at iny plate anJ lam 
aware of ihc season; fall soon yielding to winter. I love how the 
snippy auiumnil flivors of the pomegranate, escardc, and the 
baked k.ilcin the salad cnmhLnc with the cornfnrting u'mtcty' frmds 
like piirsoips, celetiac, and diestnucsj the roasted turkey iiod the 
gerilly btiiii^cd biid-S. Tlic nittshcti poliiLeici, enritlicti witfn buEBerand 
eremc fraichc, are bi La need by the crisp bite of the sautLx*^d pick- 
led shallots and green beans and ihc pctfcerly sv^'cer and sour red 
cabbage. And, just like every yean I try the noodle kugcl. It's been 
growing on me, V\ \ admit, especially w’hen [ p.iir it with the t.mgy 
cr.inbetry relish. 

We ill 1 1 hack hif seCEinds ol iinir Favurite-Sii ^'^ln1e of havr thirds. 
IX-iipilf oor glut tony, Fni happy to yee we'll still li.ave pleoLy of deli- 
cious leftovers for the next several days. As the Thanksgiving meal 
winds down, w ate flushed with wine and good food. 

'J he kidn do all the dinner dishe.s, teasing each other .md snapping 
towels. My si.ster's husband Dkk and my .son Ded.m play guitar and 
Wf .sing iiur laviiriic ^iinmn and Carfni^kqrl ^nngs. We put nii the u^- 
ditiuniil late aft^priioon Janiei Bund movie IC^sino Rfrjfdc ihii year) 
and q.s I watch, my eyes slip closed, WeVe n<n dtsne with the meal — 
there's bonne made eggnog and our many pies still to come^ — ^but for 
now I juHt bis-k In the feast's afterglow, and lt»t»k tor ward eo our list 
few" d,i),'s of test, rcl.iEatinn, and l-eftovcrs. 


Go ! ivtiif . f 0 m 



Cla^twiic from IcR: iAiitc^dgr>ccD hca.nj wib}i friqd pl^ldcd xhiLlolJ^ ^ Border Crill bloody miaryx with a garnixh oFhard-boilcd 

i{Bail^-i emi'si-i.tj^k.on aaltp 4.nd v.-clnir Ueo rn.i|jc b-clow}] a htir&E']^rauii|;oul&LJf urDarlrara. WiLlui^ liuoir. FaLiJi^ [jafi^ri GabiLcllr Kjiii^i^rra ibc aiilliifr^i lixCrr- 

In-lflw^ En. ihc- blsrhcn of Wltilii^ bome In K«n$i;¥, 


Gcrder Orlll Miry 

SERVES B 

Spicy lonistdl-P and cucumber icc 
CubtS- fhill thiil Ewigl dA \ht 
hmiicb drinik ^|>iC.Iijm=-iJ .lbpyE=:X Th^ 
r?eip^ e^mes Irgr^ atjth^r 
MiMik)en‘'£ Loe AngeleE re-Etaurarvi Dor- 
i.kTOfill. 

Fof Ihe ice cubes; 

8 Ipmatillcre, pcelc-d and 

i>temmcd 

2 Lir^e cucmTiber^, sliced 

2 lar^c \a lapeflos, stemmed 

Fyr Ihc drink: 

8 CUPi I5flflflt0jul« 

'A cup fresh Nine juke, plus 
wedfiCS fur rimminy^RliKSCS 

2 ibsp. frah\<^ erii-frd hoftt- 
r-adish 

2 Ibsp. hot sauce^ pfeferabEy 

TabistP. plu£ morfrtQ iatc 

2 i hMi. Wt>rci;il:cr%hipn: -jjum 

1 tsp. i round celery sefld 
fine sea salt and freshly 
ground black pcpfwf, to lostc 

*A cup celery nit, iot sl»gei 

4 sitces ba^cin^ c^aked urilil 
crisp and Mncly chopped 

2 cupt gin Dr viddki -f^iota l> 
Cdery slalksaiid hariJ-bciiled 


qyjiri c$£i fcpliontl^ peeled. 

ier garnish 

1 Make the ice cu bt^\ Pur4c t^~n 

Ci.JCUmhiT-., ..sriql |ala|;M.'rTMjr.. in ..s bliTuk'r 

until smppth. Strain Ihgu^h aline-m^sh 
sieve into- a measuring cup. P-Pur intp ice 
CUlK'lr^ir^and Iri-ivL'. 

2 Make Ihe drinlc; Stir temat^? ju ice., lime 

juice, hpr&eradisk hoi sauce. Worces- 
lershinc. Cticry seed. Sill, ind pepper in 
.1 pdeher. Jafjdivi?, mis. cel- 

ery sail and bacen on a plate . Rub lime 
wedges around rims of 8 glasses and 
dip in l:k>COri reiiKliirir. RIiK'C 4 l^mjlilli^ 
ice cubes- in each s^as* ^nd pgur blpody 
nfury mii^lu re pver. Jpp eacn glass with 
2 oe y;in or vodka and Kamii:?h wi I h tol" 
e^y %M 4od i quiili egg. if you like. 
AiM more hel sauce, la Iasi e. 

O Cr4nb«rry-Wilnut RcHih 

MA^ES iiftqUT 2 '/.CUPS 

Raw cranberfie^ ^nd earthy walnuts 
are transformed into a tart, Iresh 

condiinont lor lurkcy in Ihiy. rucifH" 

(plctg--ed ora page 523. 

'/i cup SU|^r 

A Cup walnut hi Krcs. lilhlly 

lE^asted 


'A tip-kMheriall 
1 12-oz. ba^ Iresli cranbei'ries 
1 lar^ oranRC, zested, then 
peeled Ind Ihinly £liOed. teed& 
romovud 

Pulse aN ingredients in a food pro- 

tl.'-'.-vOr ontd ..iliEDO'..! •..rmxjLti, <;liill urilil 

ready to 

Creme FraTche Mashed Potatoes 
SiRVeS 8 

M.^r.hed pa1.^1qes comhineLl with but- 
ter and ertme iralchc make a rich, 
creamy side (pictured on page S2^. 
Ariyroo-I viTi,i.-tahlc, '..ucli J'.. |:..ir-.rii|:',, 
gr turnips, can be used in ccmblngtign 
with erin place of the potateesu 

3 lb. vykon gold potitoei. 

peeled and quartered 
1 cup cf tme Prakhc 
8 tbsp. unialled butter 

Kosher S^ill and freshly jjuund 
black pspper.tp taste 

boil potolcfs in^i 6 t| 1 saucepan ol 
9»lt«d w&ter until ^^efy tender, sbetit 
20niinules. Drain pa1.)teesarad maEh 
with a pcIal-D masher, or pass through 
a fpod mill ora ricerinloi bPwl. Grin^ 

f r^rT'ie Tr.iil'r-hr^ htstler la a ■'.nnii'ner 


In a 2-qt. saucepan over medium -high 
heat. pQU^ ever poEaloes and add salt 
ar»d pepper; stir to cembino. 

Fall Salad with Roasted 
Butternut Squash, Kale Chips, 
ind f>omtgranite Sted& 

S£AVES B-te 

C^^spv baked kale, iweel rcasted 
squash, and peppery arugula aiid 
waLcrcrcss are combined with pump- 
kin and pomegranate isedi In this 

ealGrful -'..^lad {pictured an p.^e fi^!3- 

Y 2 med ium butternut squiih 
(jbrml 1 ib.>, peekti. Mieth-d, 

and thinly sliced 
%'A cups olive oil 

KosJhef w it ond Ireshly 

ground black pepper tc laste 

1 large bunch kal^, nbs 
revnoved and leaves torn 
iitto 2'' pieces 

/t lip. ci1 rk iicid p..SR^.: H?4> 
4 cupjarugula 

2 cups watercress 

1 smiill bcod cscaroEe, 
leaves lorn Inio plecei 
and washed 

Yi cup pumpkin -sccdsv lightly 

toasted 

yj Cup lAjmr^ranale seeds 


A'tiffrk^ fffft XJivg-Lir.^'in-m fJl 


'A cup s^&ted p&cw^lno romflno 
3 it*p.freih lemon Juke 
2 lip.O^ionmuilBrci 
2 Up. m^ple %yrnp 

1 Heat oven to 400°. Ti^S? squash 
with Y« cup ail^ plus sail and pepper 
on a baking sheel; spfoad inloapievoo 
layor. Bake uniil sli^ihily cararndized, 

IS -20 minules; Tot coul. 

a fti.'ducooMcri lo 275^ Ipsv yolpwMh 
'A cvp o«l, cilric acid, valt^ and pepper 
on a bakinj^ iihftl;spropd inloancwen 
15. .ike I.inlileri':<p, 2^-30 mini.jlc> 
Id CpcjI. 

3 Whi£k raii^ainifig oil ^ith pacorino 
romano^ lemon luice.. Dipon, maple 
syrup, sail, and pepper in a bowl until 
smoolh. Toss arugula. watercr-ess, 
OEcarole, andVioF dressing in^t>owl,' 
tran:sferEoa serving platter and sprin- 
kle wilb squash., kale, pumpkin seeds^ 
nnd pomegranate seeds, ^erve addi- 
tional dressing on- the &ido. 

Pear and Glnj$er Pie with 
Strauicl Tapping 

F^esh givei Ihe filling of thit 
P«^r pie Cpkttired on page SS> » 
warming kick of spice, balarkced by 
the buitery c rumble oF sweet sir-etisel- 


Fo* the wuit: 

V/t cups Hour 
y* cup cornstarch 

4 tbsf^. unsalled butter, cubed 
and chilled 

'A cup, pFus 1 Ibsp. lard or 
vcgctabfc shorten ing. 
chilled 

1 tbsp. SJU^r 
yi Isp salt 
Va cup icc-cold water 

For the fillif^und lopping: 

5 medium Sad led pcan^ pcckd, 

coin'd, anti thinly sliced 
3 i hj|i. In.'ih kf nmn juim- 

1 Cup ^ugar 

2 1 bsp. minute lapioca (!see page 
104) 

5 Ibsp. butter 
/] tsp. ground mace 
Vi tsp. kosher salt 
yi tsp. freshly grated nutmeg 
1 1*^- piece ginger, pee led and 
grated 
1 Cup flour 

1 MiSkfe the crust: Pulse flour, com- 
tisreh. bulter. I^rd. sugar, ^nd tAh In 
t food procsisor inlo pej-s-iM crum- 
bles. Add water; pulse until dough 
cojr^es tofiftther. Form doi»gh into e 
dls1< and wrBp 4n plastic wr^p^ ch1N 1 
hour. 


2 Heat oven to 450°. On a lightly 
Holered wrFace. roll dough Into a 12' 
found- Fit Inlo a T plo piBte. Trim 
edges Bnd crimp.- chill 00 iminutes-. 
Us-ing a Fork, orkk dough all over. Line 
doiJgh with parchment paper ^nd HH 
wrth pic weights or dried beans; 
bake 15 minutes. Remove paper and 
weights: IpI coal. 

3 ^/^akc the lilling and lopping: 

loss pL“ars wJ|ti lemon Juico; Ipt sil. 
uncovered. 30 minuk'S^ then drain, 
discai-dinjc ln|u id Stir in cup sugor. 
plus tiiniOC..i. For the loEiping, stir 
rerri,Miiirbg pluS huMor, iriaci', 

s.lfit, rluli'iieg.. Ai'mI gii'ig.^r in .1 tmwi. 

Using your fingers^ mix. iii flour uiilil 
small crumbles Corm; sel both Eilling 
arid lopping a&ide. 

■1 Reduce oven to 375^. Tightly arr arge 
pears o¥er dough and sprinkFe with 
topping: bake until the topping is 
golden arid fillirig is bubblinrg. about 1 
hour. Let pkcool tor**mt«nipfrrJturt 
boterc s*rvir^. 

Reinforced Turkey Stock 

^BOUr 5 CIIFI 

Simmering wlng.i gndgibleta in turkey 
stock pjc^cs It Full oF iltvor. making t 
deep, rich base for a pan gravy Csee 
recipe at right). 


2 lb. lurkeywingi 
S cu;m turkey or chicken stock 

1 Igr ge yellow onion. quBf lered 
5 sprigs thyme 

2 bay leaves 

2 medium carrots, roughly 
chopped 

2 stalks celery, roughly -chopped 
1 Isp. whole black peppcircoms 
Giblets From 1 turkey 
(gizrard, heart, ^nd neck; save 
liwLT lor anolher use) 

Simmer ji|l inj;?fcdienls in an 3-qt 
■jiiueepan unlil vcK.et,ihIe:j. are v4-ry 
■^pFt, ahoi.j| 1 'A hour-j. Slrjifi 
diSC-lidm^ soli d', hilt r^f.^r uirij;^ 
lels; lei cool and^ if noctssary, skim 
Fat. R-oug.hly chop gizzards and heart 
and shr^ meat From neck; chill gib- 
loEs uniil ready to make gravy. 

O Roast Tbrkey with Celery- 
fto^t Stuffing and fjtblet Grjvy 

SErtVi£ 13-14 

C&lfcry reoi brings an carlhy dimftnsi&n 
to thfr stuffing For this crisp-skinned 
bird ^piclu^^d on pagt S7X which i$ 
-droised in o white win*, giblet. ind 
muiHroom-j^rsvy. 

For the turliey and stuffing: 

1 12-14-lb. turkey fglWeti 
reserved lor making stock; s-ee 
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Born a racer. 


I #c;on 1 r.Klii;l;icjir. 


hr-infuETQyJ 5^1 oc* rccipt: 

,i1 Icll; op1i^>n..il}l 
/i LupH!]liv£ l£l4ll 
2 I b^}i. kiO^her , p-lu^ umre 
I Cl 

1 I s.p. f r££hl/ £roij nd black ^p- 

pluE Eo-ta^lfr 
1 Vi cup£ uncalled bultar 

2 large aiilQn&, roughly chopped 
1 bunch celery, Irimmed and 

roughly chopped 
Vj lb. white mushroDmE, 
quartered 

1 tarf«i Ct\try rpoL peekd 
awd nOujhly choppy 
I Yi iupi Ivrke^ v chicktfi 
»tKk 

1 ^EUp^-oofihly chopped 

pfrriley 

'A cup f wjshly chopped v«ge 

2 l-Sb. loavfii ii«le country 
bread, cut Intp '/r pieces 

For Ihc gravy: 

1 cup while wine 
1 i-eeSpc Re^nPurced Turkey Slock 
<see rerSpe al lcll>, or 5 cops 
lurtcy or chicken stock 
6 I bsp. unwlted bull er 

Ih. vdiitu bill Ion muvbrcK>«Ti^. 

Z vh..illol5v. rcH^lily chgpfii.v^ 
yi Cup flour 
^ I h^a, heavy crcaii^ 


3 tb'^p. fre^h Ic-mgn |uico 

Koi>h^r jnd frg!>lily grcHnd 
b^ck. pepp&, tol^’^le 

1 hA.^ke I he lurkey amJ --.tcifhi^g. He.^l 
ov^lo42'S^. Pat luike^i^dry with paper 
towels. Mix oit, £al1, and pepper in a 
bowl; nib all o^er turkey inside and 
out. Place turkey breast side up on a 
■roasting pan litted wiEh a rack; chill, 
u rtcovered, ovenoighl . 

2 MelE 10 tbsp. boEter in an B^qt. 
saucepan ove-r rritdiurn^hiih hti^ . Add 
oniiOfiiSarid celery; cookrStirfir^occa- 
liorratly. until S-10 mirtutej. Add 
mirthnwms a nd cele-'y r«tr ccok u ntll 
soft. 12-15 mlibuieSr 5tir in 1 'A cupt 
itock. pB^aley. ssge. isH. and pepper; 
brii^ to a i>pil- Reiiove f«'om heat and 
itif In brejd: lei coolillghtly. 

3 Place halt the si4jFling inside turkey; 
place remaining stutFing in a baking 
dish and dpi with 3 ibsp. bultcr Well 
■remaining bul ter; brush all over tur- 
key. and pour remaining slock mla 
pan. Koost lor ISi minulev Reduce 
heal to 350“: continue to 'oasl, bast- 
in[^ lurkey every 30 rninulL".., until ,1ri 
grivl(iril-reud IliermgiiiL'ler iri-jt'rleqt 
■ri1p the tliijihs read'.. 16b'', iihoul "i 
hours.. Tr^in^.ler tLirkl^y ttV A CiiMing 
ho.ird, let >r.il IS minuter before c*^iv~ 


ii^. I'oLir fuin ijii ppiiq^S inlo a howl,: 
■..el a>idi.'. .Mi.-arfcwtiiEL', piluce di'jh of 
sl iiffrng in Oven .\riiiJ bal.eijn1ilg.!^lElr^n 
hrowri on lopr iihoNl 3tl rningites.. 

1 ^'lake the grjyy: Place rojsting 
pan on sEove top; heat over mediurri 
heat. Add wine, cook., scraping up 
brown-ed bits from bottom of pan^ 
until reduced by halF.. about A min- 
uEes. Add relnlorced stock; bring lo a 
boil and then pour into a bowl. rAelt 
butler in a 12'" skitlet over medium- 
high heat. Add mu;thrp«ms and 
shallots: cp-pk. stirring occasion- 
ally- until golden. 10-12 minutes. 
Add reserved pin drippings ind 
flour; cook until slightly thicks about 
& minutes. Stir In reserved chopped 
giblets From turkey slPCk Cit using), 
plus cream, lemon juice. selL end 
pepper. CarMe the turkey; serve with 
siMFling and gravy. 

Roasted Onion ond Ches-tnut 
Compute 
Si tv IS fr-fl 

Roaslcd cviions Eind chestnuts are sim ■ 
mt'i'L'd in crL'nm; wi|h cogn^ic in |hi^ 
adaplatiun g.1 ^ di'ih Ifcivni chid iVlary 
^uc NUliihvJifpiCluri,'d un bO>- 

2 lb. siiiall vdiite and red oniony 
sucliai^ dpoilline or pearl. 


onpeefelll, iriuiiiii‘tE 
'/a c^ip glhoi-oil 

Kosher sail and freshly ground 
black pepper, to laste 
4 ui. thiek-cut baeon, cut into 
strips 

'A cufs braiidy or cognac 
1 lb. fresh chestnuts, peeled 
and quartered, or onelS-oz. 
jar whole roasted cheslnuEs^ 
drainsd (see page I04> 

I Vi cups heavy cream 

I I leal Oven to To^s pr»ion& in 
Oil, sah. and peppiErov^a baking shttt; 
spread into an even layer. DakCr itir- 
rin^ Qcciiionjlly- until lender and 
browned. 30-40 minutes; let cooir 
men peel, 

1 Heat bac-pn in a 12“ skillet; cook, 
stirring occasipoally, until crisp. ^-10 
minutes. Pour tat From pan and save 
lor future use. Pull E>an oft heal and 
add brandy; return Lu heal and carc- 
EulEy ignite wilh a malch. Cook until 
llame subsides, about 1 minule. .Add 
onionv, chestnuts, cri'am. vail, and 
peppL-r; ■j.immL'tf until cream is reduced 
Ety ti,iir, 13-1^ rmni.1 k“j. 

Sauteed Green Seans with 
Pickled Shallots 
Serves 6-EL 



Finished at charm school. 


Ttie new Porsche Panamera is Eh€ sfiemngjy improbabteioinifig o1 bestHn-dass sparEs car perFormarfce 
and executwe-class kJxiMy EjiMvaling ^wiEti astoumlng hnrsepQW£r, theaglktyof acarhaH rts 
size, and wsEhappotf^ed axl spacious sarr-CHVxiings.fl isihe world's most EhriiriG conEraAcHcn. 

Seethe ail-new Panamera Ikieigi al DorEcheusa.com^ianafTieffa. P-orsc he. There is no substiEute. 



Introducing the new Porsche Panamera 



HQ. Eh KCEhEKH^ 


BALANCING ACTS ShallotE drequick-piddedand lauteed 

wi|h Rri't'n hcE^nii in Ihi'j.ri'lri"jli inj4; vide 

Cpkluredon^sge6iy 

4 larRc s^iallois. sliced Va" INick 

1 red wine vinegar 

2 kB^^her £all^ plu^iii<i:]re 
ifliaste 

2 tbsp. sugar 

1 l?p. tMrvcIv Rrflund bl^ieh 
tKpptr plui more tfl- iflite 

5 bay iBaves 
5 sprigs Ihymc- 

2 lb. %fttA beans, trimmed a^d 

tiul irili!] 2" pictBS 

^ tbsp. Dlivig g>ll 

3 tbsp. unsalted buEt-e-i 

1 Plac^ S-hallol$ in a b^wl. Bring vin- 
egar, s.all, -sugar, pepper., bay leaver, 
thyme, and 1 CLIP water In a boil in a 
2-qt. saucepan; poui- ove^ sballoEs 
and Ie1 !sil 1 hpu^lheiidraiiv reserving 
'/-eup pickli ng liquid. 

2 ttriJi5i,i kir;.’e p*^! of WiHi.^d waiter \tj .,i 

boiL A-dd bean$; cdok until cris-p -ten- 
der,. S-7 mi-nuTes,. and drain. Heat oil 

and butler in a 17" skillet -oirer medium - 

high h«at. Add ihall^ts. tveans, 50 It. 
and pepper,. c.Qok until gulden.. 3- El 
minutes. Stifm reserved pkklinR liquid. 

O ^weet Naodle Kugel 
Servls B 

Kugel Cipietured on page tbe 
Cre..irriy eRSi i^oodk* e^iv.^eriLile llvit'v a 

Staple Jewish holiday cwkir>g-£eti 
a Nlidwestern lopping nf cornHakesm 
thiv ThanksgivinR side dish. 

KosJier 5J||, tOtJrSle 
Vj lb. wide egg noodles 
10 Ibsp. unsa Ited butterp spft- 

enr^^l, pluvmurc IprgrLs^^jnR 

3 eggs, separated 
Vz cup sugar 
1 cup -cpI tage chceve 
1 cup lOur cre^m 
1 'A c.up& Dorntlakes cerea^ 
lightly crushed 

1 FiJririx u IkirRe FH^I ol vailed w,ster In ..1 

boll. Add egg noodles: coofcr stirring 

□ccasiorully. until just tender, about 

3 minulcs IJrain ncwdlos; vet aside 

2 Heat oven to 3BO^ Grease a 9 " k 
13' baking dish with but lorr set -osidc. 
Using 4 hand mk«r, bfcat egg whit^E 
in .1 bowl unlit r.lzff pe.iks formr-iboul 
2 mingtes- U^ing a band mixer, b^at 
B tbEp. butter, plus Eugar in a bowl 

until pale anj IlLilly, obuui 4 mimitev 

Add yolks, 0^ fli 9 time, beatlog until 
Emoolb after each addition. Add col- 
tafif choose and vour cream.- miif until 

cembined. Add noddles J»nd tosi Ip 
co.l1. fienllyfold ■white’.. Ti“.in:> 
Fer niKlurc to prepared dish and 
Spread into an even laysi. Sprinicifr 

with oruvhrd Cornll,iko'.., ^irii.J dbl willi 
remaining butter, bake until golden 
brown, A D- dS minutes. 

5Hfc«t «nd Sour Red C«bbpce 

Servls B-io 

Red cabbage is braised in ducklata^d 






D«ft«r[ it anoibtr opportunity to get a lot of virioty on ibo tabk- Bump- 
hinoh« 4 ti!C«)i 4 tarti aro i deliciout rifl on pumpkin pi«. ihoir ging^rtnap 
crusts packed with war^ning spices. Serve them with egg-rich crepti 
Cajeta lllled wiEhhpmemade caramel, and bultery. sa^ty-sweet B-prder 
Grill si^gar cookies loaded with pecans and potato chips. 


Whtii planning a Thjnktgivfrvg mtnu. ont of tht iirsi things I chiri 1 ^ about at 
a chef is hew to get asnmch variety as possible on the Eabfe. At my family's 
Thank sgiYiog. this happens through sheer voturrtfl. bots'fflnlfMM-'dish menus 
can be lil iedwilii complemenCarv Flavprs. Turkey is a wxnid'erFiilly versatile bird 
lh.it ieiwls rl self to a ran^e cif lie.rlnieiits. And wilh sides, I he sky's the lirtiil. 
Hi:i!4!-.iiir hiiijr cd my LjviEiritE! tK^licl.ay E[iiiil7in.iliuM\. (Fur m!£ i|ni:v, m!I! SAVfiiR 

r i lMrTlinrU,Ui mXi i. y > -Mn^V Mir/;Jrion 


One of the most popular dishes at the Border Gr ill trarislales well to the hcrl^ 
iday table. gHlIed Eurhey breast with eeramellzed onJeiVj cratkeil black 
pEppErp^nd viriEgar ThE!Vl^ vlic i-i. □! luikEy l]rr.i:..t^dr.i[H![l in .1 hutlHM- 
viriEg.ir viLKE, .sn: ^mmI wiLh ahrEdifEd,.aauteEd BrusasEx sprouts- h.il.iriLi: 
the fd.ilo vj-jlh ma&liEd rEd yarn^ imifei:l v*i\h Ihilo, hqneyi ijiiHt cK'^rno lr>.kiche. 


This vibrantly colored, vividly spked red roa-sted turkey rs marinated in 
orange juice, achlote, arnl garlic. 3 rec«pf from the Yucatan: an orange 
iluffrf In the cavity ali^«rftiesEeii}i*blrd wiihj citrut ictnt. I likets 
ierv^thit withojrchj idfiied hi»ck beam and .a tpicy tuttod j*laif4ho 
combrtaddFi-Eung for a Mexican take on the holiday, 


BraixLEd lurkEyin grrEr irialE ickK intriguinx ll.avEiiS lu Ihi: t.lhll^. TIh: r^lull^ 
ijf lo^ivEcd pumpkin -yLcdv, ureg-.uiu. cd.iiilrci. ..mi;Uyfnotill|.ivliMvliiyL-ri-i.J 
autumn jl nates lhal arc perF^t lor thiv 1 ime ol year Pair i1 -with red riro lor 
SOakipE up the male MUCC, a*uJ l^vndor Climin raaxtcd c?rnqft^.ind parxmi[K 
which round -out the mea l with r-oot veaetablc sweetness 


enlivened with red wine vinegar and 

caFaway seeds (.pictured on p[^e 

mkaking it a perfectly biltnced hali- 
de Side. 

Vr Cup duck fat Or bacon dri p- 

pirigS 

2 large yellow on ions, th Inly 
sliced 

1 tbsp, caraway veedv 
1 bay leaf 

1 large head red -cabbage 
Caboul Z lb.), coned and 
finely shredded 

1 Cup redl ivir'ie viilT^r 

Vj cup sugar 

Kosher salt and freshly ground 

hli^iak pcpprifr la liivtc 

.Melt tat in an £-qt. saucepan over 
iTvcdium high heal. Add onions, car- 
eway. and bay le^f: 000k. attrring 
occasionally, until golden, about 12 
minutes. Stir in cabbage, vinegar, 
Sugar, sjIL and pepper, deduce heat 

lu rrn’^^ii.riii: COok, co'^.'^etl, tnatil Cdb- 
bage is tender, about 1 hour. Serve hot 
or at room temperature. 

T^mat^ Pudding 
Serves B -10 

This satisfying side oF homemade 
Croutons, tomatoes, and pecorino 
f.hftfti'.e (picliirftd on pjge ?iSJish.v^.ftd 
on one Prom ■Ma*’y Sue Milliken. She 
sometimes subsEiSules aged Man- 
Clicjj^-a cliL-L‘SC for 1ha peCOrnia. 

1 1--lb. loaf country bread, cul 
info r pieces 
Vi ojp ol'iyt oil 

kjnsher sail and freshly ground 
black pepper, to taste 
B tb«p. untalled butter 

1 mediviin -yr;l low i^iign^ thinly 

iliced 

Vr cup chicken stock 
W cup grilled pccorina romuna 

2 tbip. dirk brown lugir 
2 tbsp. fresh lemon juice 
2 tbsp. rough^ chopped 

thyme 

1 2 ^ 0 ^. c..in wtiolc pculud 

tomalqes In purit crushed 
by hia nd 

1 16-0^, can to*via1-o pufpe 

1 Heal oven to 37S''. Toss bread with 

cup -oilL sail, and peppcf on a baking 
shfrpt: spread into an tvsn layer, Bake. 
St II ring ncc3'^>ioik>illy, unlil slight l-y 
crisp, 10 15 minutes; hansFer to a large 
bowl and set aside. 

2 M«lt butter In a t-qt, siucepm over 
medium -high heat. Add onion: coerk 
until golden, 5-7 minotei? ?|ir in ’itock, 

b^lf the pecorino, plui lemon 
pijice, Ih^me, 1oinaloe-’'.r and lonuto 
purine; cook until slightly reduced, 
about 20 minutas. Remove from heat 
..ind paur uw.’i IhlmlF, lei vi1 unlil vlixtiHv 
coole<lr then, psing hflflds. lighlly 
mash and stir logeEher. Transler lo a 
9" X 13" baling -divh Sprinkle famnin- 
|ri| pecorino over loparfcfil drijzle vAEh 
remaining oil; bake until golden br-own 
and bubbling, 25 -30 mi nutes. 
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CAYMAN COOKOUT 


HOSTED &Y £mC RSPER' 




Savour aomo Caribbean spice at Cayman Cookoul, January l&*19p 2014, 
Holt Eric REp«ii is joined by a bounty of r«naw n#d winA «>;p«rti and oulinary 
c#lebrtli«fi such as Jas« Andr-es, Anthony Bourdoin arird Fnai«. Whether it's 
local cuE&ine or gourmgt croafiaas, this event promiEes la please any palate. 

Faa luring: - ' 






JOSE - tIDIA RICK OAHIEL ANThOtlV 'DANIEL 

RiPEftT . ‘ sastp^i^ich eAVLiS^ so-ulud &oufl&Arn Hum 



„.ond friend’s. 


sw- 
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flCAAD TOPlPES AeCU-GAr^iN' 
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WATER ; 
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Salted Caramel Apple Tha applapie^ we eat today liordly 
differ froni the oneathe PLtgrimfi eifjoyed Lntlie 17th oentur}'; they 
brought over Dritish recipes for fruit-packed. wafTujy-spiced pies 
aJonR wkh The fhilt This version (see page ?d Tor reclpo^ adds 

a cwist to the d-assEc dessort in tho fonn -of ImaLrious ribbons of 
caramd sdtcd Just ojtoush tc make the flavor p«p. 
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MISS 

AMERICAN 

PIE 

How one cook embraced the glory of Americans iconic dessert 

BY lEStEY PORCELI.] PHOTOGRAPHS BY ANDREW INCALl^S 


T H£ woRLf> wbN i I b T, T FOR A monKiii. whcFi I I ^rcf^rrcd Qr&is ^rtd mv enomV frcsh-bikcd devil's food c%kc co 

pulled, my salted caramel apple pie cut of the fn'en bnt Ihankn- the sht»ckin;g-nenn pies [ cnenuntered at the supermarket, each with 

^Lvin^. 'Ihof^c niinglin'g a mm as of hi] tier, SLi^ar^ and fruit that h^id canned fniic — bright nrange peach, stoplight red cherry — floating in 

chi; liini.^v hir ilir ciiLiuiteN .$ku1de;idy iiile^n\iFLF!iJi dii? A t^rrifyiikg^ ik^ar'Ly .scilid gifl. 

lupograpli^' of the yndulating cruvl and bubbling, janiniy Liilel^ J started cuming around when-, afiercullege, J Look a position as 
came tnio ibeus like a map of a wondt-Tful new place I would get to an edtiorial assistant at a glossy 'wonicn''s [ifescylc magazine- TherCh 

vi^ii in a fw hours, when ciicryihinig h^d cooled just enough. Bui I pies w3t h fruit lumbBng out of hand-eut ctuiu emerged From the 

Couldn't wail and was all alone in the kitchen anyway. 1 broke olf ^ t«st kitchen almost daily. Each beckoned with dizzying, irresistible 

piece of t he. hron zed c rikst-, its j-iggod ed g^ tin ged with a ca ra melJ Tjcd a mm as a nd t.a.Ttcd di vi ne. 

bit iifapplei Und pEipj'Pi?;d b ir'iin my Iklciulh^ k was [Sipielg hori, A l^w jliEiulhr^aftigr I st^^led eIi;iI jidi^ TI^.'tllksgiVEikg n :iESh\Ei1i.b 

apple tiaiigy, the crusC crisp, flaky perfecEiuii. Only when 1 emerged and inspired, I ai tempted to make an apple pie from VLtulehfc my fir«t 

From my reverie ded J register that plates were clinking and people ever. I had the recipe from the magazineK a classic two-crusted apple 

li] ki ng in the nc;:ci room. pic ^plccd wi c h cin namon and nutmeg— perfect for the hoi Lday [able. 

We did n\ alwayi bav£ ft so good, pf<j and I . Like many groat k>\^ Abs, though I w as starting to love pie, it quickly became evident that 
.iffakiTK, our felatbonA.hip started off on the wrong foot. Cijowing Lkpp it did n't yet return nw iff^tions. I tried to mil a perfect disk shape, hut 


fits 
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Brown Butter Walnut pies have 

m imc«nain hisx&i:>'-on« story L& ihai tlte wlfo oIa Kaio 
ComS>™p C*mjajiy etecutSvfi stumblfid upon the ffMcy 
combtnatioti In her kitchen in the 1930s. In this pie Csee neee 
74 for t;eeJpe). weVe used meaty walnuts in place of the tradi- 
tionsJ pecan, adding biwn butter to the 3[>Tup bajse for depth. 
Add tenEi' whipped sour creahi on top for haJance. 




DE JC? 



Coconut Lime Custard Thi; iusciouj 

pie brin^ a irpipicaincite lo any li^liday table; 
Tart i!!nea are inarrie^d with ricti coco tin a 
ifllky amoolh custard lhal mollif on tiio tong’uc. 
The iconie Airitrican lime cuaiaiMd waa cre- 
alect in Lhe mid- 10th eenUir>' when WMjks in Llie 
Flo-ridu Keya ifol hold of euiidL-ni^ed milk imd 
paired il with local Key iLmci but swappiryf in 
coecnul mjJk for eondenaedjijivea ihin pie 
76 fer reei|5c) a subtler ywuctrtcsa. 


Cranberry ChifFon Tncn-diblyliR^ii; 

tbif^i'iii- (sa-e piiRi.: 7b ffir ixa:i|iL0 OWi.^ its 
to REbffly whitee ^dded 

torhft h:iRe. Chtlfnn-the n:nnHtrrtnisfl from 
tfeia Fi'aniTih firj]'"'nli>t]Ti''.incl treferfi 
R}iimmer>' fabrics trm—workf; with all aoirtRof 
putreed ^uitR; here, cranherrief; lend aeriinf^nn 
hue and a;;weet tejtneju^. 



i1\y Juiigh truiliLilfd and CiK-ikt'd. TIil' fiHislicd \.:t'K knikfJ imd ^rHelkil 
cunviiKirk^ crkULL^fkk hul llie dlu^iuii diu4j]v4jd in tjik bile — ]l sv'Ah ^ 

grainy [Kat occasionally I heard enincKin^-on-sand nolsci around ihc 
(jbLc. Adding insLik was all ibt praise eKji Ok storc-boLig^hE pumpkin 
pic received. In kind of tx^^j£[ciJ wniry, E cticnight. diKifiomerhing 
mas^-|-kmdk]E"ed Lilly msce berter rhi-in .wwnerbing froiTk ss rareh^ 

Su I luxncd tu UH.kir^g bouki., and I Ik* iliuie T Ip^mietl alxa.il pic, ifiL* 
inure il inlinkidaled me. Pie recipei, I rtulieedk beg:±ii with lurkg bluL'ky 
tif [CK.[ Ehai re^ as iferusi were sf^me rempcrjmeniiLl me^ts-^tipranik 
chat easily took olfcnsc. Television cooking segments about pie were 
evtn Worse, the tone on the se[ as sober as the e^'ening ne^vs. 

"3 '"very thing b.i.*^ to be icc-cold,'* the hfikcr woitld begins ^he FliiLir^ 
ihessll — cvcii [he Cimiitcriop shtauld gn in iln-bee^ef il [inssihlc^ |4h 
keep the Jyugli frum inelLing juiJ going greasy. TouL'Iiirkg llie doug|i 
L>UE cjf [Kc question, ihe warrrnh of your hands appaiTnily enough 
TO ruift fwr}^r/Hfigf — so get out your food proeesaorp but be careful.. 


because it might chop the blitter too finely and rum iJon\ 

add too jliLLch water, because the dough will be tough • hut don't .idd 
too lirrle^ hfi-akise it won't iTime hvgethrt. ’’Ihro again, IF ytiLk're new at 
^l^iy^ you prohflbly wiju’i kpiyw wlmi you’te doing, you flight as well 
jui:L resign yout^lf to subpar crust and err on the s-ide of loci much. 
And whate^xt you do, don't overwork ihe dough! Just miK the siuff 
unEil it coEncs Eogcchcr, then s:top — don'E even look at it again, lest you 
p.T.y the price with overdeveloped gluten and a crkist tough enough 
to chip teech. PrrFfi't thr: act of pEastic- ivTapping thk^ doiig]-i hall and 
ir^ni^irrrkng lE it] [be FVIdgr wiih^iui actu-i'illy h.imdliiig ii. 

Kotjjcl tliac! 1 thought. 

Pie and 1 lijsi; loueh unEil years later in a rei^utrcd class c^n pastry at 
culinary school. Our bald, menacing chct-instrucEor. who sorneho^v 
naanaged e<i cotisiiEcnEly EUtn out airy; pctfiict pic eruiti^ lumbered 
over a^ I wa^ nonconipliant hall oF dokigh. 

"Viiu dUln"t »MaiU it ckkEikigh," lie ^lEer lUK Imik, 

What? “‘Work'" pic dough? As- in, eonipletely inulciL and iiia.rkharbdlc 

L £ s L t V PoKCE L L I /j rf rfittpf dtt'^opiT mid f/w auf/mr 

Bi&g imtdFtkif fitr ffAV Eim Sa^ft 


lE? RcleHT [ euuki lUy iliuiilh Eo qiies-liun lipili, fx" illustiaEcd in lIk'" 
afFirinaLive, grabbing iny dough in his huge iukgers and iolding ii iciio- 
subiTiission, transfornaing it from a paicKy, powdery pile IntoasmooEh. 
butter-ficeked disk that hdd iEs shape. I he key; he espial ned, ivai to 
develop enough gJutens Eo jIIoW’ the dough to fuild togcEher while keep- 
ing some lumi[-Kot biktter Enmct.'lbcsc would melt ivhilc h-kking, le.iv[ng 
bcliinJ air pLw.ke’lS cucnlial \m h enjsl wiEb layers □! ikikiiwii.. Tlie* 
cuslAjanary re*st in tbi- fridg^r that alt pic rciipcs call fur would be crkougli 
to relax the glutens E-haE did form, preveniiug Enughness. Kc was n sht; 
my liiushed pLc, an AlsaEian baceui and egg tan, could have won a prize, 
the smoky bacon and silky slices of egg e^smplementcd by — finally^ — 
the naiTst hkitrcry and fl.iky pastry imaginable. 

nrtini EhaE day ii>r[h, 1 was-h^mkcdl- [hr lUU- hand, I onw kin.^w 
wliHl I was doing,, but -on the other, pie- iL ill foil like a JclkEOius ulial- 
IfngCr Pic "Efichci you a new lesson cvxry time — Ike how the apples you 
\ofvc might not be the best choice for pie (there's some wisdom to baking 
with stodgy Golden UdictouSp which hold a 
firm textkire in rhe beat of the enxn rather than 
wiitcfiing ciEir gcicn! eating apples <ki), naod 
how- ther-e is- a way Eu get a g^>Lxy mit pie wjih. 
uuL a ^oggy buLLorn ereut. Just give the etust a 
fighting chance by pre^baking. and 
Reader, I turjied into a bona hde pic baker, able to whip up crusES 
in the mo^t makc.sbiF't of kiEcbens with nothing more tbao Rour, but- 
ter, s^l[, i,kiad my hare biind-S. T iHri^okc nui:'' Eif Ebi^e aiuinying p^nplH.- 
wlio liiige-Fi ^t folrrn lEandsn foudliug llif Iruili dceiding oik n whiin 
whieli UEie to luck inEU a pie later. I could pair apple with eraiiberry Jbr 
tarEoc-its., or }>cat for mellowness, . ,or why not puE alt three Eog.cihcr? 

I now indulge my fantasies of perfoet summer days wiEb berry pies 
consumed on sweltering eixnirkgs, and satisfy my biksh.ind's er.wirkg^ 
for fall picA that mix Fruit and spiec with homey nostalgia, .^rkd I i:.in"r 
id I ytiEk hikw iiiitkg and .superii u I I^tI ^vliile w'eavinga bific-e emu, as !f 
I had been duirig it all my lifo. Lvery time 1 truL oue uciieof ibcse babcL-i, 
T am praised as if I've just descended from the sky wiih flowing robes 
and a tongue ot fire on my head. 

Which brlEiig;« me back eo 'EhariksgiVLtig. Efs now my hdiday; E ttmaJn 
fairbtkil to fb.it caramel apple giie, Fnit I RErtwlth a difFencnt iTumpkin pie 
ciDih ycur, t.hanging lip e k- 1 ; uikkcfiiigwiih the spii^cs. 'Thi.i: year I’m 
tliirkking a 4.riip maplo brulee Uytr on tup. I have fkad pL-iUy u-fg;jiTie- 
daiy disaiiiers, indudiog ^ cijjkey thai was ovcrenKjked Eku c»ne side snd 
Still [hawing on the OE hicr. Bue v^licn I bring out my pies to wind doavn 
the meal, tbeyVe ill ariyoric remembeti. Every good hkve £Eory. ifEef all, 
should b.ivc a happy -criding.-^^ 


1 turned into a bona fide baker, able to 
whip up crusts with nothing more than 
flour, butter, salt, and my bare hands 


70 rft- 



Maple Pumpkiii Brulee pumpkin pk-s 

wun^n't whiil wcliHfs-w lliL'Pi tJu* Brili-sih 

truFilLiJ I.h^;?;ini4ish siiniUiriyluupi>]n.‘i^,,slii.'iii?;urH3 k^y^jr inig 
tVw;iii ill 1.1 |4it^t:^4!;lJlllu^^af wilh ?ii:k:L's. n.i;i|ju fur 

|il.liii[34ri|;^i:bi;!pp)i3|3ikil!i I'lii* Wjl 4 X'lj itiU^ jn 

iu 17 t^. I ri tJii;? aiit j i i=!"l ijj I 

ror lig^ipic) !.w4^il ri-i-?:^. ;i3h'I :j Ch-is|3 

hrul^^d iptA:iAkki||Lyiii«-k 1 ^. 






Chocolate Ginger Chess The simple butbeicnred 

cheuR jn& ie a ^Guthani elamiie, widi a thick, ^e£t fUhng huijf 
€/n Qgjg^g, crs^i. butter, andj^ug^.Thcugh Grig^iiiuythf; about 
the pie's name abnuud, it probably derives from aji axcbaic , 
English speliing ofthe word. cheess--a tertn ihaE lererrsd to 
dfisjerti made with cwrd. fiULjtfis; Chesa pies come In m>T3ad 
flsivori, thJa ehooolate version {se# 74 Tor recig^) geEa a 

spley kick from fresh glnser. \ 
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Cherry-FrangBlioo Mincemeat ML'd.k-vn] 

jiic^Fit"luEO]y wiili-iined iiqinciyd mcvd 
wilti fc.:9id|3E.:3]^:;ivi:ri:!‘KOtii,.': sti'K] Hcur f<-.:^t iuc-: 

CI]J'i-^^1j3]:is kiiL.!:d]K:, Ghi(IUJill^ |ln^ ICk;| ilii^ rn-i'iit, uinl 
todiiy it'iii'u^kkrilly^ nil-i-d witli 1ii^l!dv.-^|'Mi.H-d rr^!s4h ;uid i lrjt.!e1 
rr|;tktAN0rrii-tirri4^blE;:kidMd wi|h^^!>t :iiiifl LkiVn^ikidy. 

Tii ftm'Vi-kJ'LiELfiVi {fWfi 74 fonv*i:ik|pfi). hMfihiuT-flftVrtrrtl 
Fi'.ik-kj^Ali^ ..^tri3idR in fnr rh^ :iddiki^:i ri^Vi, Mutty 

kLkifiAktL>Tik^th;^Lt iflpf^k'kfiAd uji h^' d fieri ehen^iei^. 


i.i.uiTiATiO^ UE^CMvS^AvrR 


Fliky Butter D«ugh 

iVf.rrJ^4.'S /cir ? cr+rsJi 

Thlii IlgluRs^ sweetened butierj^ 
p\e dQi^gh n-iakes an incDinipara^ 
h\y Flaky crust Fur all lyioes Ir-uit^ 

riuF, andcusEand 

2'/* c ups flour 
1 tb^p. sugar 
1 Esti, mH 

12 Ebip. ^i«tted b^Eer. 

Cubed aiid cfiiilled 
6 Ebrsp. icc-rald 

Whii:.lc flour, T.i^ar, .iriiJ !;all m a 
bpwl. U^ing. a dough bl^nd^fr Ewe 
forks, or your Fingers, cuE butEcf 

inEu Flour rniTluri', FDriBiii^fn\i-^ii^p 

crumbles. Add waE^r: workdo«fih 
until smooEfi but ^ilfi visible Flecks 

oi bLil.lfr, (.AltLTnrnlitfely, puisc 

ilngredknti i^n t food proces-soi'.) 
Oivirlednu^h irilLdf arid flallei'i iiitn 
disks. Wrap disks in plastic wrap; 
•shill 1 hour btFor« using. 


Brown Butler Walnut Pie with 
Sour Whipped dream 
5EftVA£ 3 

Ff’irlliy Vi/j.iiri|El'jp r?fil|>te poCiifcii^m t\u'f 

veriioneF the classic pie f pictured on 
page 6&>.: browned bulEer accentu- 
alcs the l lavorciF Ehc nuls. and a sour 
cream lopping oFiiots I he richness of 
ihe Filling. 

for the Crust and fillings 
flour, lye clirtHi^ 

Vi redpe Flaky Buiter Pk Dpugh 


flee above) 

13: ibsp. uncalled butler 

V-k cup Fight brown sugar 
b large eggs 
1 y* cups lishl corn -syrup 
1 ‘/r tip. vanilla esetracE 
1 Eip. kosher salt 

3 cups whole wfl lnul halves, 

lightt^ytoail-ed 

For the topping: 

Vj Cup hoavy croam 
2 thr^p. ru*ifc:cliunt:rs' 

1 tup wur cream 
Yj tsp. vanilla eictract 

1 Wake th^ cruil: Heat oy^n lo 275^ 
On alighli^ lloured surface, roll dough 
inlo a 1 Z" round F it in| □ a 9" pk- plate. 
Trim edges and cfimpj chill 30 min- 
ul^r,. a Forkr prick the rlough 
all over. Line dcufih with parchm^enl 
03 per and 4ill with pie weights or dried 
beano; b[^C 15 minulev, Hernerwf p^ipiT 
and weights: ki cool. 

2 Make the lilling: McH butter in a 10" 
skillet ov^r medium he-at; cook uritil 

huller If. dark ^olrlen broivn with dark, 
brown lipcks and it gives oFI a nutty 
aroma, 20-22 minutes, Rc-mov* from 

hpjt; Il-E COpF. Whi-,k vugar and 
In a bowl umtll pak a*nd fllaffy. ^tlr 
in browned butler, plus corn syrup, 
vanilla, 4jnd salt unbl smoplh. fold in 

walnuls and pour Filling oveir dough; 
using a rubber spjtula, spread into 
an even laytr. Bake until just set in (ht 
ceoEer. about ^0 mioutes. Transfer 
pi^‘ Lu a r..n.k ..iiid Irt cool ComfJL'ttiy 
before serving. 


3 Make the lopping; Whip heavy 
cream flitd sugar in jy bow* until sIJiF 

peaks f^rm, Told in lour cream and 
vanilla. 3erv« slices of pie with j dob 
lop pF sourviThippcd cream 

Cherry-Frangelica 
Mincemeat Pie 
SEftVil Q 

hre-sh ^ind driL*d Iruits sEccp in haj^-'l- 

nui liqueur for ihree days to make the 
filJingfor This holiday pie {pictured on 
page 73>. SucE. alraditipngl mincemeat 
IneredisnE. adds moislune jndrkhnesi, 

but veget.^hle ^^dioilenu^ wQih5<|ust 

as well. 

Fur ihf^ filling: 

2 oz. chilled btef 5uet, grated on 
Ihe small holes of a bo% grater, 
or */- CUP wgclabic shorteniug 
1 cupdr^edohenriu 
Vi cup Frangelico 
'A cup golden raisins 
1 Ibsp. cornstarch 

1 Ihr^p. gr^l|;d Icrnyri pii|!j 

Itbsp. fresh Juice 
1 Ibsp. graled orange zest 
1 l^p. vgnillj ei:tracl 

Vi Up- freshly grated nulmcs 
V? Isp. ground cardamom 
Vi Isp. ground cinnonion 
1 pear, p^dedr cortdr and 
rnaiced 

1 lati B^ple, such ai granny 
^mithr peeled, cored, and 
rninc^^d 

Fov assembling Ihe pie: 

Flour, Pur dusting 

1 recipe Flaky iutle^l^ Dough 

(jgee left] 

2 Ibsp. heavy cream 

2 Ibsp. Deuierara sugjr 

1 .Make the FiEIrng: Combine all filling 
ingredients in a large bowl, cover with 
nlaylic wrgp. and -chill IcavE 3 dw 
or up to 1 week. 

2 Assemble the pk: On a lightly lloured 
Surface, ioll 1 disk of dough fnto a 

rpuod. Fil irilO .1 pie pl.'Sift. TiiiIT 
edg^s with a knife, leaving 1" dough 
overhanging edge of plate; chill 30 
mirautev. On u lightly Huurfd piL-Ctof 
parchment pjp^r, roH remaining di-ik of 
dough into a round, Erim,-discard« 
inff, edges, inlci gn B' square. SIke into 
eighi T'-thic5( ilrlp*: chill 30 minutes. 

3 Heat oven to 375"’. Pour lining over 
dough.; using a rubber soatula, sprea-d 

iiilp jik rveii F^.iyAT. L jy lour 'jlnp’j oF 

devgh vertically acreis Ihe top of pie. 
aboul r aparl <see " Weaviug a L^l- 
tice," page 76]. F-pFd first and third 
ildpi in hall upwar'd. LayonthofFZon- 

t.il f.1rip|ur.1 b^low pief'rrcr^riler. blrilold 
First and third vi^rtreal strips PVEr it. 
Fold second ^nd lorth n^rtioal strips 

UFnv>.9rd. Uw .iriolfit'r 1iuri./unl jl 'jlri|] 

below the Firsi, UnFoU lecond and 
Fourih vertical strips over Ihe botlom 
hu-rijcinlal sFf ip, I hen luFd thc’m tnx.'fin 

downward. Lay athi^d ho-^izontal itrip 
jusl above the pie's center. Continue 
Folding and unloldin-g vertical strips 


HOW TO CRIMP CRUSTS 

Ciim|]iHlp HMN|gi:s..9rifil I jii'.l plR.h%- 
viig Ui llir: F.f4\ llai^ |jri:vr!nl mi^Ie: 
pae Cruris Frooi slumpRitg. and Titey 
seal in puicy Fillings lU double-crust 
pies. Hei e's bow to crimp correctly; 



©Using 3 paring knlle, trim edges 
of dough, leaving 1" overhanging 
the edge dF the pie plate. 



© Far a single -crusi pie, fold and 
pinch the edges el overhanging 
dough uwder lht edge el the pic 
piBte. Fet a double -crust pie, pinch 
bcl turn and top crusts together gnd 
luW undeiT 



©Holding thumb and iudes finger 
horizoutdll'y. pinch V dough along 
Ihe -put side edge oi the pie plate, 
and pr«;sstho inde;i! Fingorof o-thitr 
hand imothftpinehftd Fold From the 
iniide edge oF ihe pie plate. Form- 
ing a erimp. Repeal pinching and 
prilling all the way around al 1" 
interval!. 

ewer one mpre rfmiiininj^, bprijonlgl 

itrip. Pinch bottorfl efUSE and lattice 
edges togelher: roll toward -center ol 
pic tu hide lalliceed|;es: crimp cdlgcs. 
Brush Cream ■over- crusE. thert sprinkle 
lal I ice wi1 Ft Oemerai .i £lJik.e uetI iI 

crust is g;olden and lilliqg is bubbly, 
about -^5 minutes. Let cool complelety 
Fk'Jut-l- --.crvi 1^. 

-Chocolate CjFbger Che££ PJe 
Slrvis 3 

A decadent mlK pi choo«laf» SAd 
ginger up Ihe anie on this classic 
Soulhern pic {pictured on page 72], 

fluur, fur di.i'ptirajf 

Vt recipe Flaky Buiter Pie Dough 
Csee above lefi] 

2 Clips herivy cream 

1 3"-p iect ginger, peekd and 

thinly sliced 

4 tbsp. un?g||cd bultcr 

2 tfi. bilterswcci chocolate, 

minced 

1 pz. unsweetened chocolate, 
minesd 

Va cup stignr 

3 esffj 

2 tbsp. yeltow cornmeal 


FIVE THICKENERS FOR MES 


All thickeners provide the 
same function, transform- 
ing thin, ruwiy liquids into 
-smooth, viscous Fillings, a 
key part of Ihepia-mak' 
ing process. There are severaltypes 
of thickeners on markfll shelves, 
lome bettor than others depend- 
ing on thg li llins-. AH'putpoit flour 
<ici> left] doeia fine job. its mol- 
eouleie»;pandirtgwheA heated to 
absorb OH-ceii liouid Fromtruil fill- 
ings. II tan taste starchy rf not 
thorcughly cooked and has the 

highest gelatiirizatiou tem- 
perature qI all starches 
(212 T], so it's best used <n 
ton^ beked: pics like apple 
and pc3f. During Ihe l ime il iaVes 
!{?■■ the Iruil Ip soften ^ind caroimel- 
ize, the llour's llEWqrcppks.OUF, 

Ihe lilliinff -sets with g Igirly li|fhl; ^ijn 
■ji'.Jfnn-y. [j li.jl cn-1rLN,' carnatarch 
(..ihij^t:) i% more ij-l Fit iqnl jl 'jCHinK 
lli.ui FIulii., i1 iiidLyHEivIriJilS '.771:^1- 
iH!-..!. .incl n^.ulls in .9 Ijrig1it-l..i-.liiig, 
■^i3ii]uEFi filliiij^. Ac i[l E .iiJ!.E!-. [ nni- 

sLarch's molecules lucollaijse, so 
jt'SL^t lor I oiativol/itoutral fillups 


kke rniiKemeal. Petato 

sUKhfleFi], aglulen- 

tree Ihickener made From 
starch molecules ex tracted 
* , Ir-omthe tuber, hasa 

r . *1^ 

silky tesflure ar>d nau- 
tral llav<DC perfect lor pumpk;in and 
puried liHinai. Afl odofleii. color- 
less. lastelost Ehiokancr, golatin 
<below‘5 11 derived Frowi ihe collagen 
iii anima I prc>to«Ai, lAhen 

K 'iprar heated, its long moletulei 

%. ^ spread out and taogle 

together, capturing llq uldi 
in a wobbly webbinp that lends con- 
sislency to mousse, cuslard, and 
chilfcin Fillings. Sold in powdered 
or shed Ic^m, it takes only a quick 
soak in warm water loadwate. 
fSclalin's planl - based, gluten -Ircc 
cousin is-kapluca ChoHorn). derived 
Irqm the lubcr cossuw? like-gcFa* 
lin ..ind C'U''nsl>.iirq.h, liipfpi...i is clc-^ir 
whc-ii Ihickenerl .indmjiEnh.hin'. j 

!.ltglil cliin/i'y liiAtuF'i^,, ni.fck- 

ntTiAVH iri^ 1 1 l[ir '.nl lHi|g I lie 

gl.9/R!. IIliI ki|j Fninl' 

II isalso aOieKC-ellei'it Ihick- 
eiiei lur doubte-ciusi |jies. 



74 saveuMom 



TkC^t of ttte aj c 



S^eef 


YfCfk bef'rteS cre^. 


0 



r s^vo^ wibk hy^heS <vid pesh. 


^oiA, cot^plefe m£. 


I 


CaSpCre^i 


oiL. 


T\iff T^aSt r u 

2 SULLTS^^^lm 




Sfi ttiSpCte^ Jt/ pvpfp^i^.C9m, 


FincF Sheeln jand NEW Cups in Ihe frE:efi!i 


3E UOi ILLUTPXTKJiiS: JAENCA 'i^AVEI 


WEAVING A LATTICE 


A lollitc lofi, whith vi,'iu,il 

ink'rfvl li^ II puL'. |ii.ir1i^|llv pryk'^iv 
Ihc l illin^, whik Ih^ in I hi:;! 
wF^.ivc:.ilh>iv%ii!.9rn UaiiM Ihv. 

lillin^ cchAs. i;. hciw tci iruki: .a 
£anplefi:>4j^^iGw l^itEice. 



® Lay lour sirips oF douRfi v^ri'i 
oa lly -ic-niis.^ Uh? top ol the pie atxjut 
anfrKh apart. Fold the iirsl andlliFrEJ 
^irip^s in hjll Lipiw^ird 



®Vti¥ one hori^ontol strip just 
thcJow the pick CCnIer Unlold Ihe 
lirst and I bird vc/tic^l strips owet 
il. fold IIr'- SOrund ^md Foi’lh ver- 
lit\il slripv Ufiwjr-d. l,iy ,ino1hfr 
ti[Hi^c]ii1..i1';.tri|j hrlcivji 11 m;- first. 



3 Upfold the secoml and loiirth 
vertical straps the boltcm 
hcrizcntal strip, then Icid them 
do-wAw-Ird -iSliii. Itf i third 
U\ ttr^Futt jibdv« thtp'4'i Center. 



\ m m M 



0 Conlmue Folding and unfolding 
vtrliOJl strips o^rdiis last lh>ii?tjnEal 
j^lrip. P\nd'i boltoni-cru&l and yihce 
edges Eqgelher, fdi I to^ aid -cenler of 
pie to h*de latEice edges. Pinch and 
crimp edges Csee to Cnnftp 
Crus's" «i page 7'1>- 


EIGHT GREAT PIE TIPS 





0Avoiid iog.gy 
buttemcniittby 
sprinkling about one 
'ablflspDon each ol 
ilour and sugar over 
tht crggi btFifft 
iddihsthfr pit filling- 
As 'h* fi Hing eoolc*. 
|hi| tsilra \y^it v^ill 
prctsenhfl: pie dough 
Irof^ absorbings 
much r?iolsiuro. 



0lc?ttlic do-ngh 
wi I h 4.L rullv^ t^in al I er 
i1 Je^ts 33ni'j wdl not 
only riijloi lhejili.iten 
m Ihif ^Eniifgh but u\\‘m 
will !.cil1i!iiil, rn.ikiiij^ it 
easier loicill o^il. 



0R'rilyoijr dov^li 
in order to achie-i^e a 
lender crust that won't 
itwink duri ng biik- 
‘mg- P.o\Ul out/transfer 
h tp»pifr pl»t6.arid 
relrgerjie for 30 rwin- 
u-ei.Th1i wll allow 
the dwgh'i glutens to 
reljx, and flrnnup the 


liut b:! '.u i1 vxill iiirit 
i.IcKvdy Di llii!!iivr;n. 

Add Ihe fillii>gand1op 
ciustpCrinip the dough 
edges, and refrigerale 
For dOmiflrutes nwre 
beFoie baldog. 



it 

least peroem— 
butier Fit thi 
rkhest,fl»Vi«it<rustl.. 
European brendi like 
Plugr^ o-ften fit the bll. 



©Byttcr Ihe Jinn lor 
aR/oWen botiojn crust 
and lo ppcvi.'m IhopiL' 
from 'jdicking. 

©SwEal tliE Iruit 

fur .i|]|jli% [H!lII, ^.tunf 

fruity and beii'y pies 
fesfaecially strawber- 
ries, which lend Ip 
hotd water? lo cook 
out the moislure, con- 
centra te flavor, and 
ward a.ga<nst a soggy 
pie crust. Toss, the 
Fruit in lemon juice 
and a little sugar, 
th«i> lit it fit at icitt 
Phi h^urirup to 
eyfirnight. After- 
ward, difain iff th^ 
accumulated juices, 
then proceed 
directed wjth the fruit. 


KeMJIWmJ jlllLI!". [.'jIiM 
hi- hoilriJ iliiwri iritEi> 
Syiup for SOdJ ur driZ- 
7led on ice crearYi or 
fiesh Fruit. 


V, 



0CP«itltiKUppli 

iltd pear plis tightly. 
laveriAg slices doM 

Kgeihert&^voidair 
pockets, and mound 
frulr slightly higher 
Tharr the edge oF 
the crust. The fruir 
shiiaks as it cooks 
ondfoIcBscs Its taitres, 
so tifthi, lull paeVinR 
helps ensure aflnislnMa 
pic iDcidcd' with Iruil 



0Co for a marbled 
effect when cut- 
ting butter into flour 
to form dough. Make 
sure you can see 
some butler flecked 
thr^oughout the 
miji turE- before you 
fit itr*st. Aslhi 
dough cooks, thibiti 
cf butter will melt, 
forming air pocketi In 

the cruit's itrucfure 
that creaie a delkai« 
flabiiness. 


1 tap. ground $lnger 
'/h tip. koiher sjit 

g thjp. cowfecticneni' urgsr 

2 thjp. finely chopped cendied 
ginger 

1 Heat oven to On a l^htky Floured 
surface, roll dough iuto a 12" round. 
Fjt into a 5" pic plate. Trim edges and 
crimpg chill 30 minulcs. Lfsii^ □ tork, 
prick the dough all over, line doiU^h 
wilh parchment paper and liH with 
pic wt-v^hls pr dried hcans; hale unMI 
Kpldcn, pboul 2'0 minulty Pcmpvp 
(liiper ..in[l wfipiFil-j; k'l copl- 

2 K^tluCc ■owr.Ni lo '5'/^'^. firing /t cei|i 
crean^^iniJ ginger to .if.iri'in'ier ui.^>i:|E. 
'..iijcepi.wir>ver lY'ieJiiinkheal; set .v.ide 
.likd gqoA Ii^ rdom l^illpeuiluiW. Slr.^iil 
cr'eanv de&carding ginge>, ^nd set asi^. 

3 Pl3ce butler and clirocolateis m a bowt 
and sel over a sauce pan oF simmering 
water. Heat, stirring until rrrelted, 1-2 
minutes, f^emrov^ from heat and sel 
aside to coo\ slightly. 

4 Whisk Sugar and pggs iri^ bowl until 
ll$hl and fluffy, Whlik In cornmtaL 
ground giA^cr. awd sail until amooth. 
Pour in melted chocolate In a thin 
stream, whlakir^ccnstanlly. Whisk in 
re«rved cream. fvlling over dough: 
using a rubber -SFkaMa. spread into an 
even layer. Bake uniil jutst set in ihe cen- 
ter, 30-35 mim/tes- Transfer pie to a 
rack; Fetcookompletely. 

5 Whip remaining cf cam wilhcD-nilec- 
lioncrs' sugar until sLilF peak? Form. 
Spi-cad whipped cream over surlacp 

of piL"-, IcpuiiTg a 1 ■ hordtT; garnirsh with 
candied J^inger 

Cncnnul Lime Cuslai-d PJ e 
SEoyes 

Thi-j Crc^sm-lupped |ait: U" 

p.^e IS filleij with 1 hick c^^conul 
milk ciii^d-^rif Ehat per feel ly 
menls the zip^ ol fresh li^e juice and 
gr.)ted jesl. 

Bor the cnisi and filling; 

FIouEh fur dusting 

y? recipe Flaky ^tter Pie Dough 
Cisee page 74^ 

1 13.[j-oz. can coconut milk 
y< Dup iugir 

Vt otp milk 

'/- Cup h«wy ittvn 

3 tbsp. $y»ted lime zest, plui 
'/r cup frtih juice 

2 thjp. flour 

1 tbsp. lemon juice 

1 tsp. vanilla e^ttract 

2 eggs, plus 3 yolks 

for the topping: 

3 tbsp. swccicncd shredded 


coconut 

1 cup heavy cream 

2 tbsp. granulated sugar 
1 tbsp. grated lifne zest 

1 A^akfr iht crust: Heal even to 375^ 
On a lightly floured surface, roll dough 
lnloa12" round. Fit into a ?" pie pSate. 
Trim edgea and crimp: chfll 30 min- 
ute*. U*in$z Fork, prick tho dough all 
over. Lae dough wl|h parchment paper 
and fill with pie w°ight$ pr dried beanj^ 
bak-e until golden, about 20 minyte^-- 
Pemovc paper and weights; let cool. 

2 Make the filling: Bring coconut milk 
and sugar to a boil in a 2 qt. saucepan. 


R-educ^heaTto medium: cook, slirring 
occasionally, until sugar is dissolve-d 
and mixture is ve-ry thick, about 4G 
minutes. Transfer miKiur-e lo a large 
bowl,- lei cool to r^m lemperaturfi. 

3 1 leal Oven to 37S^ Add rfrraaiatrtg filh 
I i\g \ ?*dlenli lo coconut mixture and 
whlik unlil combiried. Pour fillns over 
dough; using a rubber spatub. spread 
Into an even layec B^ke until just set In 
lKe center, about 50ml^^wtes-Tr^.■^sfer 
pie to a rack end let coel cpmpletely. 

4 Make Iho lopping; R-educe oven to 
lOO” and spread coconut on a baking 
sheet. Bake,sltrringocc0s»cin3lFy. unlil 


t i ivcur.^onft .■vWrj-jjig 



PHILADELPHIA Pumpkin, Caramel & Pecan Cheesecake 

PREPTIMEiisiniAL I TOTAL TIME. A hQL.^0nd.rErn4«rj>iA4> I MAKES. 1& ^ervihqis 


Vl <yp chapped FLAI^ ^ LI^S RecanE. dUvided 
Sa NABIEiOO Ginger Snaps. Finely cAJshad >^b<Mjl; 1 V^ci^ps) 

^/4 ci^ buEti.1' ur rnjr^^jriru^, inifltrEl 

■4 ptg. (-5 nz. Cflch) PWI'LADEU^JHIA Cncjm Chc«c, softpricd 
1 ojp sijgar 
1 Os 01.) pympldn 


1 1 bsp, pumpkin pie spice 

1 tsp. vanilla 

4 

IS KRAFT C€ir..irnrl5 
V4 tup mil? 


HEAT oven to !25“F 


CHO P 1/4 cup niLil?. rini?ly? plfXi'n miNdiuniihtiwl. Add gingr.T ?rhipcn.*nhsondl bi,iMi.Tt miii wirll Prrv? ■unEU'holitim of l'^x?-ini~lip.iJi. 

BEAT cfeai^ cheese and sugar in large bov^l >^ith n-iiirer until blenied. Add pumpl(ii% spice arid var^ila: niih well. 

Add eggt. I dc a cim*. mi^g oriilow spe+d ifitr 4ich jusc yntil bknd*d. Rpur-ovtr cnjR. 

BAKE min. or undi center 4s almost sec. Cool completely Relingera4e4 hours. 

MICRO Wave carovnclscnd milk in micrtiw^^obl? bowl on HIGH T 4/2 miri. or until C^r[|incl! 
are completely melted, slirring every m sec.; spoon o^r individual setvings of cheesecake. 

Sprinkle with remaining rnjts. 

SERVE whipped cteam. 



crearTKheesg.conn 


riHMib 


Made with Iresh milk, neal cream and no- peservatives. 



K L(R S*h km K,. HE1E?i TCS^tP- HI 


SIX GREAT TOOLS 


Thi^iiJjjli Iht: [July l^iuli!. yuu icj.illy 
rJ£ied la ni.lka J yOur 

iMilds JrJd i ti US I y |idi4, tlt«i & 
d few ijJ&iC. bul u&elul 
Qf ^quipmerit Ihel can ^lelp home 
CQflk& nail I hat fJaky cruH and 
eniufe a euccsseIuI p^e, tki mal- 

C lef th-e l/pe □! filling. 

W Wilh lQng:-coDkcd 
pies, like apple 
ISLar pecan, Ihe 
^1 Che 
ff cruit cc4k 
jm f inter I hid the 
r Filling jnd JOffle- 
timen bu^n- 

Anderjan'i PleCiLit Shield, an 
aluim-lngm ring thal ilt:i on the 
per lm«c«p ol the P^n, pr^teei^ the 
cru-Et'si ed^es and ensures- agamst 
them burning. When it com es time 
lo cul cold butter inlo Flour, the 


[iiil [Unigh %rm3u1hly 1u .111 i:vi.:ii 
llii[ knt:v., wr rr.ic h fsir I hi: IhiLk.. 
\li.ii 2 ^lil JK Adams Plain Dovirl 
Linl-ik^ pins 
with liandles 
at1.iched, there are rio cievices iin 
exira parts IhaE can calch bill of 
dough., re LulEipg in smonih. dean 
rolling. Dividing and ^anipmlatirtg 
sticky dcMJgh becomes simple an 
any surface with a straight^sideid 

r Bench Scraper. For 
a pie- lining- lhat 
dotsn'i require a 
long cook time, a 

r«ipemsy «ll for 

the dough tc be 
tlind-bflfeed tefo^s the lilling Is 
added, fox nun'i Ceremk Pie 
WeighiLi conduct heat evenly and 
keep Ihe crusl Fram warping as 
the dough codIis. 
A quick wash is all 
il takes to ready 
them Fpr the nexi 
pic. While CCTiimir 
pie p^-iiis nijy lo-olf 
prcity, they mslce il 
irripjsssiblc tci IcN when Che hatlcirn 
truvl isrcidy. Inslead. WL-rcutilyr 
Hii^clrvir Pyr-cx 9” Glass Pk Plait 
.1 pr.iG;tti:al miIii I luib: M . illu w^ ir\ Ni 
viicT.ak .1 pi.‘i!k .il till' p[L''s Mnflrr- 
side .ind remove i1 from Ihe oven 
Ihe muiTient its Ijullom reaches .1 
liiei feet golder-i brnwr^ hue. 



golden and crisp, IS loinuEes; lei cool. 
Beal cream in a bowl uotil still peaks 
focrri. raid in sugar and lime in\; 

Ir4hii'..fi.'r tp j piping li..i;i'; filted wilti 4 I 

Vi" Star tip. Pipe cream over surfac-e 
of pre. leavirrg. a 1-2" border; sprinsde 
wi|h I.Mslcd coccmul 

Cranberry -Chiffon Pie 
SmvLs e 

Whipped egg whites aeral-e ihc tart 
Cranberry cusE.=kril ill ihis < pic- 

tured on page 6^). Fora mildflrJIuFfier 
filling, fold 1-2 cups whipped cream 

inEo ttic ha'A' ulpi^ with Ihp v^hipp^'d 

egg w hites to form what h known as 
a Bavarian pie. 

Floui'. For dulling; 

Yi redpa Flaky ButEer Rie DoL^h 
(sec page 

2 cupsfrtsborfroren 

CT^l^tK;^rK.‘^ 

1% oupi sugar 
'A ntjp unsweetened 
rfanberry juice 
tip. koih«r silt 
Ebsp. cranbeny Ibqueur- 
Csec page H04) 
tip. Ir-feth lemon iuice 
t^p. unflju^rcid po>^arr.!d 
golailn 

1 egg. separated, plus 1 white 

/t cup milk 

oup heavy cream 

1 Ural ovon to 375^. On o MjjLhtly 
Floured lurface. roll dough into » 12" 

round. Fil inlo -1 piA pLite-. Trim 
?dg^5 a-nd criiryp.- chill 30 mmytes- 
Using a Fork, p^ick Ihe do>ugh all over. 

LinL'doURh wilh p^irchmenl paper gind 

fill with pie w«lght$ or dH^d beans, 
bake untiF gulden, aboul 20 minutes. 
Hcm-ovie ppper ^ind w-L‘-ij^h|sand hpk-L" 

until cooked through, a boul Sminutei 
mere, let coni. 

I firing 1 '// Cups ccanberritSr A cup 

•A\y^.ir, plui Crriiih^-rry |uiCi" jntl mII 

to a simmer in a 2-ql, saiucepan over 
medium-high heal . Cook, stirhr(g occa- 
■jion^iily, (jnlil crembfirifS bvrvl and 
»Flen,fi-lO minytei. Let oooF'ilighily, 
then hansfer to a blender wiEh cran- 
berry liqueur and Icmo-n juice.' pur 6 c 
until smooth. Rass through a Finc-PHesh 

-jlr^iiiK'r iiilp a Fk;i'lvI^ |3rcv:jinx.Ori and 

discarding solids' ehill. 

1 ET-pirihirH- Rcliidiii ^lrl■dl ~i lli'>p. id'- 
cold waler In ^ bowl: lei sit to soften 
gelatin, abeul E minules. Be<al A 
cup sugar with ogjL yolk and milk in 

a 2-qt. saucfrpan over medium boat.. 

C.OOk, filirrirlg, unlil thick^ -ft-lD miil- 
utes-itemoyefram heal; slir in gelatin 
and cranberry mixtures until smaoth. 
Tj^n-,ft-rCu'Jard liowiliJiid pF, 1 Ce S 

layer oi plajtlc -wrap directly ove^ the 
surface ta pre-ve-nE a ^in from form- 
ing.- chill until ju-jt tieRinniny; lo iL*-! a1 

edges, about 3D mhuiei. 

J Whisk egg whiles Sn a bowl until still 
peaks form. StFr of the: whiits into 

cbillfd Cuslnirtl; ..s uilitK'r 
ula, gently fold in ibE remainingwhil.es 


to combine. Pour filling aver dough, 
using a rubber spatula, spro-ad into an 
tvon layfrr. ChiFI, uncovered, until sal, 

.ihoiit 1 ho4ir. 

E Spread '/i cup sugar on a plate. Beil 

rfms;iinin>? '/t CUp VURar with A CUp 

waler In a 2-qi. isucepan unttl sugar 
is dissolved, abeui 2 minules. Remove 
From heal and stir in rcm3iFiing.cfan* 
berries. Usini allotted spoon. IraniFe-T 

er.^ri berries, lo pl.ite, rpll in '.Li^r 

scette*' ove? topoF pie- Whipcrea^in 
a bowl until sliff peaks form; using a 
■,[K 30 ri.,dyllOflaCTC 4 ini in CpntiTqf fire- 

Mdple Runipkin Brfil^e RIe 

Stn-vEs 0 

Wflple lyfup Fi fold'ed into the fiH- 

iiig of Ihir. 1.ike qn.i claf;r,ic ( piclured 
□n page 71 J. Just bdore serving, Ihc 
chilled pie is bruEeed, yielding a cap- 
jmcli^cd Iqp wilh (Ir-^m^itDC Crunch. 

Flour, Fur dusting 

Vl Fl?pky Butler Rr OouRh 

iitt pi|t 74) 

A cup dark bruwn sugar 
'A cup granulated sugar 

2 eggs 

1 15-t^v. cJn pumpkin pur-{:e 

1 cup heavy cream 
Ya cup n¥E^le syrup 
2 yii Ibsp- polatp staFch 
2 'A I4pr ground cinnamon 
1 'A l^p- gruund ginger 

1 Isp. freshly grated nutmeg 
I 4 pr ground clovo 

'A I^R- kosher sail 
'A cup Dcmcra.ra sugar 

1 Hf,it uvrii to Oil i.1 lijiFitly 

Floured skrrtace. roll dough Into a 12“ 
round. Fit into a 9' pie plale. Trim 
L‘cIrE '1 and crimp; chill 30 minulcv. 

2 Wikir.k ssigarsandeggf. hovd unlil 

pate and llulFy. Add purripkin, cream., 
s-^rup, potato sl4rch, Cinnamon, gin- 

giV, riulJiil':<,^ClpvT.',.uni.J ',ull. urlir,k unlil 
smooth. Pour Filing over dough; using 
a spatula, spread into an even layer. 
Bake yratil just sc1 in lhc center d5-SD 
minutoi. Traniferoietoa rack; let cool 
ta I'oom lemperaEure, Ehen relr^erate 
until coW. about 1 hour. 

3 SpniiHf fifjiirruru lUK^ir E-tfiL-rily 

overaurFaee ol pie. Guide the Flame of 
a blowtorch back and forth over sur- 
fuiCt' unlil -jUS^.ir Ciir,iimfliyL'S. SirrvL- 

Immedlately. 

S^j-ted Caromei Apple Pic 

SlAVil B 

Aif.ipEeLl From a rie^ipe Tram Brooklyr^, 
Mew York's FourtT-went-y Blackbirds, 
this deep^dish pie (pictured on page 
iv nackL-d with ^pppJL-s and a I hick 
sailed caramfll sauce. Chooie bolh 
sweet and tart apples Eo balance the 
caramel's rischficss. 

Flour, Far dusting 

1 recipe Flaky Butler Pic Dough 
p»go74) 

3 lh;jp. flmir, phj^ mo«-c: far 
dusting 


7 baking apples, such as Goldeii 
[>dicious. Granny Smith, or 
hfone-yoriip Faboul 3 pounds^, 
peeled, CE>red, and Ehmly sliced 
3 tbsp., plus 1 cup granu lated 
sugar 

JtBoeol' 2 lemony 

$ tbsp. umaitcd butter, cub«d 
A cup heavy cream 
cup Dc-mwara sugar 
Vi tip. AngDSlurJ bitUri 
'A tspL iresbl V graled nul iibeg 
Vh tsp. ground alhplc« 
y< tsp. ground cinnamon 
'A t^pL ku-jhpr 5^11 

'4 tsp. freshly ground WbcF; p* ppor 

Vi tspL flake sea salE 
1 ligbtiy bcatc-n with 1 tsp. 
water 

1 On a lightly Floured surface, roll 1 diik 
of dough into a 12'' rpund. Til inlo i 
dCL'p-diJi pif plaK'- Trim fdKC'.^ wilti 
a kniie, leaving 1 “ dough ov^rhang- 

1 edge uF plale; chill 30 minutes. On 
q ligNJy llpiirod piece 0*1 parehmfjit 
paper, roll rentainlngdisJt-of dou^h into 

12 '^ round; Innv disc-vdin^ edges, 
into a 9" square. Slice into six 1 '/a“ 
thick itripi; chill 30 mlnuwi. 

2 Toss 3pi5les with 2 tbsp. grangflated 
sugar and lemon juicer cover wilh p4as- 

|ic wrqp fljid Licd ovidL' T hour Whisk 

1 cup sugar and 'A cup water In a 
2 -qt. saucepan over mediuni heal: 
CDok, without slirring.. until Ihe sugar 
diiiolvei. 2~3mirtuiei. Add butter; 

briii^ lo boil. iCniitinue conkn;^ unlil 
Ihe fnixkyre turns a d^^p red -brown, 
aboul 25 minules or unlil a candy 
lliL-ririumclE'i- urjCfted in -jji.iCe FE'-iid'j 
325^fiemove From heat, CereFulty sdd 
cream, stirrir^unEil sauce is smooEh. 

3Htil oven to STS^Sliry^cupOemer- 

.ir.l -^. 1^1 Wil h 2 Ibsp. flour, plushil ler>-., 
nulmcg, allspice, cinnamnn, kosher 
salt, ar^ pepper in a large bowl. Drain 

.Tppk"j. di'jCLirdiiys iiiitr.“j, iJntl ,i[|d Ip 

bowl: toss to cost in spice mlxiure, 
Eprinkle remaining flour and sugar 
Qvc-r crust; Lightly a rrongc apples ovc-r 
doughr rtioundins them iHghlly hifgher 
111 Ihe ctnier. POiUr caramel sauce 
cyc-nly over apples-. Sprinkle wth hall 
IhE; sea salt. Lay thr^e strips -oF dough 
vertically jKi’Ofii'r. Ihe top of pie^ about 
1 '/" apafi (sefl “Weaving a Lattice." 
pa.ge- 7b). Fold firsl and third strips in 
hall upwoircITayDfif hpn^Dnlolikipat 

pie's ce?»ter. Unfold first and thl-^d ver- 
Ekal strips over it. Fold second vertical 
strip upward. Lay another harizDnial 
stdp below the Fkii, Unfold secorid 

v^rlical strip OuiHr Ihe bollom h0ri70f¥'^ 
Ia1 strip, then iqld it again do^'nward. 
Lay a third horizontal strip juit atKPve 
|hf pk-'s CenLfi- and unfp-ld SL'Cqnd 
vertical strIpL Pinch bottom crust and 
lattice edges together; roll toward 
ccnl.fr oF piL- |p hidf Fatllce edges; 
crimp edges- Bruih egg over crusl. 
I hen spriiik:l^ lattice- wilh lemairirn^ 
Dc-merara sugar a^nd s-c-a salt. Bake 
uF^til CTuit il golden and Filling li bub- 
bly^ .^hmit 1 tiuur I vi tqol-eUnifJL-trly 
heloFt serving. 


Oio Daugh Blender 
with BI^iIck makes 
quick wflrfc uul; oF a 
l;.k-,k thjt Eiin seem 
oniirous- If fl>EJ 
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ETNA 


SAMBUCA DI 
SICILIA 


SICILY 


xVJENF! 


VITTORIA 


NOTO 


PLAN ETA 


\RD«NN‘A' 


iOR EACH TERftOiR, ITS OWN WINERY 


^I-LANITAWINEKY 


PALM BAY 


U 'A»MPMiHnHMKEit 
TO ^ REOULjil^ I 


^ACC^JWfWO 
H. 1724.07 


llTpiu«riiAH,i.| 


FIVE BOUTIQUE WINERIES 

ONE VISION 
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BY JEAN ANDERSON 
RHOTOGRA^HS 
BV TOOO CCIEAIAN 


THE 


FOOD I 
DREAM 


One writers 
love letter 
toAlcntcjo, 
the sleepy 
Portuguese 
region whose 
richj rustic 
foods hold her 
in thrall 




A s s<ion jis I cleared cu^roms ai Li i bon Airp<»rr> [ was 
in my rental Volkswaj^cn heading rast intu AlcnlcjUk 

E<I iLij^ Ekky A^s-iiiilk iikEti J Imivl iiT ^ Alrtl^r 

S^jana, the garlicky hrcad-thickcncd^ cilantra^packed soup 
found in ev^ry homcn rcsiauranip and farmhouse in ihc region. 
The rus-tie di^h. is served, hot^ su ihti eggs that are tradit ion- 
ally btiikeik iiktci ]| piiai'-lk ciik CciOtaCt — hit-ri arkiL 1 :kltvavs 
lememheir why Alcntcjo Ik my favorite place in the world. 


rvr never ikiiEderfitond rriivel- 
ery Lo rurlugRl hdl-benl 

on carching rays at a soutfiieni 
boficli. bomb ihrougJi fhti viisf 
province rippling i [bird 
of the coiinrry, wbcrc cork oaks, 
rniishiipf-n SL■^k^^^l■rL■AVfi, diani e 
iMlu iiifiuilyH whitewsti^lied vil- 
lages pop up like icebergs 
off- course, and mcdic^Til casdc 
towns ding to mountainous out- 
empi ofgfjnkc. 

My Invc aftiiLr -with Alcn- 
tejo began in the VJ60s when f 
way assigtkrd a feature artcL'Ie on 
PoriugaL Though TJ rkcv^r set 
foot in [he country the insrant 
[ reached Alentejo, I fek imme- 
sd lately At home. Maybe it was 
(he fei.{ snulj sei reiuinlsceksi the 
South where I grew up. or llie 
|HHtcry (an obsession of mine) — 
the brightly colored cky pbtes:. 
planers, and pots made cverj^- 
wbere In the region. E^ikr runre 
llltcly it WhI.^ (hr haEJE.!. 1 Fell hnard 
lur/rrf*^, [he CTPyp-CTuyledn chewy 
coLkiury bread Lliaii'y the foun- 
d.ation of so many of Alcntejo^s 
dishes; the deeply Havorful Black 
[berian pork; the fruity olive 
nil; rhe nkitty slieep i-hee.^rs| rhe 
topiiatuey. 

A]erkiejiu"y Lomatory were the 
plumpest and reddest I'd ever 
seen. And. oh. the soups made 
from l-hc.sc tomar-nesnhey ran the 
ganakir from hnlj brighr-rasrb-ig 
hriii:l'i^ ^iiviki'ieicd with liavEitFul 
Lwon arkd chouri^o drippings 
to icy ga^pachos ftceked wirh 
bits of red and green bell pep- 
per. At the Jiatutday market in 
E'lstrcniiir in the t.afi,tcrn part nf 
the prEivillCCj T hiuml rnjK'S 
lirkgji^a sauyages — erinison wiih 

J t: A pj A p H K ^ H (i a mutri- 

I his Is hfr Jsnl nxtii-I^Jar a V TttJ H . 


rhe ftiilry-^weer te-.d prpj-per jiiiste 
k]iown ay mdisa r/e 
ready to grill, drop Lino soups, 
or slice and slap between two 
pieces of bread!. Addicted to ach- 
ingly Rweet Seiurhcrn cakc.s, I 
krimediarely ronk ro Porrkjgid's 
pick convent desserts {.yw ”Heav- 
crkly Sweety,"' paige 90), like tlie 


deli-cate hnileed scramble of 
j'jtj'Ajhvvjiixj golden as the ynlk.^ 
w'ki'i which iis mnde-. f)o il'i:iii 
(iryi trip, 1 ale m^'self ollI of shape, 
filling steno pnads with nores on 
dishes I wanted to try back in my 
bratcRidc kitchen. 

I Enoked fin the thivnrR ol' 
Ak-Jue_f< ii. 1 yeflf a flier 

year, suinetiniey evoii wiiliout 
an assign meni;. While I've come 
ro know Portugal iniimarely 
£kncc [hat first visit. I've always 
felt nuifit at hnnie in Alcntcjo,. 


and prder its honest, uiiprcicn- 
tioUR cuisine to all ntheni. Ow my 
mrvRt rceerkt trip, I e.inghr uy with 
Eikl frk-iuls>, r^iiiblcJ dirEiii^h ihe 
walled towny a [kJ pottery vil|.a.ges 
that Firyl caught my faiicy so lorng 
ago, and rerumed ro the rcscau- 
ranu that do justice to Aki^tejtfs 
earthy cLiisinc, the magnet that 
kerps pkkLlkug me hnek. 1 di.^- 
covered that sleepy Alerktejo is 
begin III n.g to inudemi xe , but the 
region still remains fiiirhful to the 
cuisine £ ancient roots. 


M A 71: 1 A nn i.oirnriF-^ Modesto, 
HIP Aleiileju iiHClvt' who w^.;, the 
cuurk£.ry'"y iiioyt beloved TV elicf 


1 QUICKLY 
TOOK TO men 
cow i-:nt i-xu; 

S\^^l^ETS UKI^ 
TIIK DEUCATK, 
miULKEl) 
SCKAMBLEOF 
ENCHAKCADA, 
(K) 1 J)KN AS 
TllFTOf.KS 
WITHWIIICH 
IT S MADE 



From Icftr I lomesooSq CorKcifJ^ l.o«r& prepares lanch in Iver AUnte^ kitcHflu; 
Ixiii^cJ |hirk jiiJ djiUa bcfvcid vvillk IclkiOd C(c? f^if r-eca|iC>. 



8® i-jVH^ur.eom 





for years, once lold me thac Akn- 
J:£>od “1^ the: tna^t l^oitugUcjic 
nK I\'^rri3g^i]f^ ^L^L^d.'' \t\ nn a^fi- 
ci.ilniE'fil s]ii^|U^i.t hy (he 

lamd ».Eid w]io 4:»me l\u'j 

way frum the Meditermiean. aiiJ 

Notch A&iea before. M early 

in2]0 I.C., the Komann turtied 
AlcnfejfK into their brc.tdh.isJcct 
w\iU hum:^ .in,f{ olive on-hardfi. 

Tlie Mootiin ^culiik^ ill teii Ul- 
rica later far a reij;i] of nearly 5fl0 
years, lefrihcirctilinar)^ mart in 
the almortd, Icmoiii, and orange 
trees they pl.intcd, ']'hc I'last 
Indian ri nn.i mrifi hroiighr hon-ie 
hy PtirCugueve es|iluFer Vawcu da 
Gama beeaine a staple ufllie i:ji- 
sine. along with signi fleam Ne^v 
World arrivak; comatoes and 
peppers. bnEb avi'ccE and in^enJi- 
ary. Alenct^jn rni^ks tiktingnkh^d 
llifrnvclvci early em by paiTing 
tho^c inured ieiUv in their own 
w^yN, eoinblninj^ ehiehen wl(b 
ehouri^Op and ehiekpeas wiih 
l^orEUgal'f bdovrd dried 

salt end). Eh it lor me, one mm- 
biiiaiaiin ciuiinps. tbcin all — (he 
inagie'al pork and lIahi union 
Icnown aii porcif ^ 

This di^h. un-shueked baby 
dam^ brained with pieces of 
pork lightly rniigcd. with ^weet 
red pep|>er pi^rr, Eiirrd me haelr 
to RjL'slau ranter Filliaei in Rvorai 
the bnsilin^ oapical of Upper 
AicnEcjo, Opened by Manuel 
hilhao shortly after SVorld War 
11 and now tiin hy snns Amnr 
and Gahriif-I and thieir e.hil- 
dr-en, llie Te-^lauranl h built on 
elassie AicnLojo dJ^he's:, md its 
menu has barely changed over 
the years. I tu ndied there wLEh 
rtiy nld friends, laik and (ion- 
I'e^ii^an Abilin, earing my HLI of 

Mu- SUttnlciUTr^try^ Akn:i^Jam, 

savoring each bile tlial ni^rri-ed 
land and ica. Of course I saved 
room for that ruin- 

LjUily iweet cggydciwctE c!rcated 
Inng .ign nt Iwnr.ns Ifith-eentiiry 
Sinma Oiira OmvciH. 

A lew ila,yy lateri at llie eouii- 
try home she and Lq.is own in 
the nearby village of Rvora- 
m£»ntc, G!c»neci^'^a£» ^hoU'cd me 
how to m.ikc exurlMy£ii/^ji. A 

S3 



STX>wry,siiK 

S()rri:Mi:n 

OMONSANl) 

GAltUCIN 

IIOTnACON 

I)KI1M>!\CS 

UNTIL THi:V 

WERK(;01J)LN, 

THKNAmJKI) 

C()AllSI-:iA 

CH()P1>K]) 

TOM ATOKS 

fir-.KLirM whfl 

kiHJftvi tier wu]K armiFiJ tliie Altn- 

icju kitdu.'iifc z\tw 

yolks before swirl inj; rhem inco 
1 skilleL of boiling syrij|>. 
Adding them bit hy bit in i de- 
ni hr ini-icion ^rokiiui rh^ of 
i 1 k" slic stTSHiblenl wrtvfi 

of rieli yolkii ever yu geiilliy i^md 
in. byery, which is- whac gives ihe 
dessert iis eomplcs icjtturc. Con- 
secKi|)cJ [Kc ^W-errt miKtufc 
intn n sh.allow c^rtKcnw.ire c.is- 
$ernlc, dilS(i.-<.l il wlih llilnll, 

H.iid eiirefully eitrunidiized tlie 
lop wi|h A ymaJI hm^ne [erch, [ 
s|>ooncd Lr up, pleased to Hna% 
know ihf iiCKi of 
finhliniei;i]kincs.s, 

There's fltwijys nukre Icj 
^ bout tills fued, lo (or -rtinjthcr 
lenrfon in home cookinj;, I Lotsked 
upConcci^iio Louro in Estremo7. 
an Akntejo native known looilly 
for the traditLonll dishes shes 
heen cooking E^inr Llf-radrs. I ler 
luishiuiJ Miguel aiiJ son T uis 
now produee some -of Aleine- 
jo's bcsi lable wines., find when 
I irrived at Quanta do Mouro, 
the h.ir\^cst was In lull fury with 
fri]t"klo.idi: of grapes swearing 
i.indern hla?iiig suii, ready m he 
truyheJ. 

Oblivious to at all, I.ouro. a 
tall, striking w-onn^n wnch shoul- 
der-Jength auburn half, turned 
enolty to .1 Kiskct of red-ripe 
rikmarHiKT^. Ii was limt [n shiiw me 
liJjw Lo 111 like Alentcjus ruhiisL 
^/e iomsif^, 3. fomily favoriEe. 
She began with bits of smoked 
bacon crisped and browned in 
oUve oil (rftHtiixu^d ai: 



Mm. 
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NO MEAL IS 

COMPU^'ni 

WITHOUT 

THECHEW\^ 

COUNTRY 


RREAI) KNOWN 
AS I'AO, IN 
THE TOWN OF 
VIDICRJEIHA, 


JOANA ROQUE 
RAKES IT ■ 

IN A STONE 
OVEN FUELED 
RVOMVE 
RRANCH1-:S 


84,) with s\ka 
<]f t^houf I ^^ol Jjlfrtvly, she suftciscd 
and ^nrliiz in. the drip- 

pirig!? UFiti! lIil'ik were ^ulJrn 

simple Pbftugut^sp bassr for 
and Hoqpj; hnown ?.s — 

a nil ch^n iddcd co^r^cly chopped 
toJTiJEfrcjf. ihc pot wai left to 
hubhic l.i:^ily for nearly ;in hmir 
iliUil (Ivc dkp;j|ra[c nnjWif::; of 
pL»rk sinJ tomaLo melded iiilo 
onCr Li Ice 5*J mjiny oilier AJen- 
Tcjo dishes, df roma^i- is 
bui][ wcf chuinks yeasty 

ermntry bread whLh into 
ihehHkwU Fi]lliiwe.d liy 
ami gki-i iouslhHfelv |.toathed 
eased, in just seeunds befute serv- 
ingr No AlcnKjo meal, whether 
eiccn in ^ home kitchen or a. line 
le.'it.iiirant, h complete with- 
out rbar pJj?, rhe Ffavorful hre.ad 
iDade vvitli a liiod ^■v|^cHl knowp^ 
as iri^ d?iTff. Nfy favorite eomes 
with a bulbous ^c^^’^hno^ froin the 
Town of Vidigucirap where local 
baker |oana llfi>t|Lic crHik^ it in a 
Atone (wen fueled by dried olive 
braiiehct^- T.ii-uoii tcniuided nse 
this disli should ^Iwsiy^ be.' eaten 
riji^ht aw'a.y: “Never reheat a soup 
Thai ha5 bread in it — the bread 
disappears:"’ 

THoiir.H Ar-F?jTr.jn i.siii as 
faiiiuusi fur its wines. a:s uthrr 
regions of Portuj^al. j^old- medal 
bottles have recent ly been pro- 
duced in thJ£ land of pork, cork, 
and oliveA. 'Ihe wine.^ are .^till 

90 siYtUJ.^om ,Vkwin^reo 


beinj^ made the old Roman way 
in V^ila dc KradeSp however, fn^t 
[WO kiln'innererfi away fmm rhe 
[]f Ri3iu:.|ii rid ha 
C ueufaLe in Lower AleiLlejo. Just 
before niy Irip^ 1 learned about 
Pais das Uvas, The ecniury-old 
lidfga where the wine is aged 
in towering terra-cotta 

amphoras rhar have hefo iisr-d 
fur thousands uf years. 

rd ha:rely arrived at Pais das 
Uvas when owner Antonio 
Honrado, a handsome 44~yci.r~ 
old, j;howed me his latest bateh 
of wine. 'Ihe frorhy red iian.^r o+ 
foul- tru-sheJ grapes s^il wni^t- 
higli in a stoneware vat. Hie 


renditions of regional dishes. 
Konrado’^ wile Jacinca and 
her nifttlier rraiiri^ea prepared 
lunch, Aciulin^ mil l^iini-frcr;.l‘i 
eggs gently bcaleti and cuoked 
with wild mushrooms to start, 
ihcn *YJSTi!^f d^ forcif>^- 

irtg chickpea stew with pork, 
lamb, veab saus.igc^ and .i gar- 
drn nf VHfg^taNrSi plus a handful 
uf freshly cliupped mint. To fin- 
ish. tliere was a puff of Frricaiiiu 
a delicate cinnamon-diLsrcd dcs- 
sen baked in a di imm. 
emc of rhe leic.il ly made heavy 
elsiy eaAserolfA indifipensahle to 
every Aleiiteju e-uok betause it 
distributes hcLit su evenly. And 



Krortt l^ft: I ihcphcrd Ectidx hix laimjli by die WjlltoFEvoJr^lY^aEltc; a. PortU'- 
gueise awn jiutpcii EfAditional ton vent egg 


must, he told me^ will go into 
the in E-ehriiaryj and a.^ 

(lie in ik- ?;i.irfinin Jin^ 

air ferinenl the grapes-, skins ;±]id 
seeds will drop 10 ihe bouoirir 
forming a Ices that deepens the 
wine’s navot and acts a.^; a natu- 
ral Filter. Ihe new wine will he 
flifniigli i[ at tl'if Cci‘cn'i<h- 
II ml firsL Lasting un Novt-mber 
1 L Sau MurLinho (St. Mure in ol 
Tour’s Day). 

I stayed tor lunch at Pals da£ 
Uvaup wdl-known for its hearty 


th. 1 t J{.ornan wine ?* ihe rustic ted 
blend Autprised niewdtFi its rtrh- 
nc-AS and halaiH-c. 

Dlsi’i ct: ets i wayi, 

iT struck me on This irip, as I 
dtovc along the LLsbon-.VladfiJ 
highwMVj that Alcntcjo, fnrcon.fi 
a ^luiiihff Ing gtant, is bog! li- 
ning to niuiJeriiize lik-e the rest 
of Portugal. NtMvhcre was this 
more evidcni than nil Alqueva 
Lake, from ihc car park of Mon- 
fiara?.^ .1 lofty caAtIc tower in an 


Heavenly Sweets 

Ma-ny of AlentEjo's rich egg des- 
AErlA tr.ice Ehqir rCUtA tO th$ 15th 

ccolurv* when Pt>rluKucsc nun? 
starched their habits with 
whit^j- ^nd f^und themselves 
With an of yolki. To put 

all those orphaned yolks to good 
UAep the Ai£t^r:Adr^imEd np.a eoji- 
^1 elk'll ipn nt etltitidl dessoris 
and prepared them in their con- 
vent kitehens. While researching 
my coo-kbook ffte Foorf of Por- 
tujoF {William Morrow, 19B6), I 
learned from a culinary jnslruclor 
in F.airO lh,a| there Wgre fricneJiy 
rivalries among the nuns as they 
compelod to ctflfllo ihe m e$t imeg- 

Ihitlve, whimskak and delkloui 
tgg swoou. Among the hun- 
dreds of sugary egg desserts to 
have eg me &ut ol PorlugaPs con- 
vents are such Alentejo classic? 



as encliorcad’a — a soft scram bis 
el eag snd sugar syrup trudil Ion- 
ally caramelized under a broiletp 
popularized by £vura^s Convento 
de Sam a Clara. Se/kuFo^ an aity 
^nuffl^ dusted wi|h cirtnamun, 
origi nates in the episcopal tr>wfi 
ol Elvas and is sometimes served 
with locally grown sugar plums. 
As if to prove that the cloistered 
sisters had a sense of humorp they 
often gaiiie their creations mischie- 
vous names such a? pepos-dc-onjo, 
"angel cheeks." tender rounds of 
baked egg custsrd poached in 
sugar £yrdp, and touoJrtAo do c4u, 
"'bacon from heavenr"* a dense^ 
yolk-enriched almond cake tr.i- 
ditmnally made with lard, The 
desserts are so integral to Alente* 
Jo'i reBloh»l cuisinCp they ere »llll 
created faithfully by Portuguese 
honne cooks. — J.A. 


Fil* . r0h4^'=^rT1 V MAOti 
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■rif fni'aitvi' 


The Guide Alentejo 


Diti^ Jar Jii-B hM 4Hyrkf atni 

$10 MtKkn(<c 

310-SflQ Ex^arih-4; t)vcr $30 

WHERE TO EAT 
Herdade daMaliiadinliaNava 

7i^0ff-rfff!Aif^^rntMiJieid f2a4/9{;^- 
2ii). ExffituiiV. Tikis kJE^hcll lunku^^s 
t4J Alc^LLcju-'P^iLh p^rk ffiiai die c^uee^s 
EA vn fjim. 

Herdad« do EsporAc 

iJft Marutrrjis. 

Expffisin, A maftiiitit For ■^■ins lovcfg. 
widi nuxl^m ipin^on tbc djifics. 

R«¥taurfuite FiaJJio 16 fmvM 
Mirntrefiffiii. i'jyjrrf {266/7^^' (^7?)- 
£v^ja^r^. Lucili Jmidk innyie 
■It (Ikij J^mil),vnifi rcjiiuntic in Lv^>m. 

RciituiiFimtG Muinho du Cii 
Tortu 2A £wj df Saftro AtMfr^. Hi'cra 
irf^Xj^Nstisr. Try thi^ 
couinn' biiioA calk'd paa wEeK EhL\:p 
clwi^n; ai [hisconvurci;d miller's house. 

Ri^fitciUk^aikt^ O Eak‘i:i> Rnj^ D. 

Arrii/^fT Fli^^r AjivrejaiT^', RfdtNtrAir 
i 7/2^9 Riclily 

lirciwiie^l ?^lu.r\i[i]l fFhe'naii ^Mirk :irr n 
Kjm'iak y :il LlkL^<1il1y vil1;i^ IciCclieEi. 

Restaurante Pau daa Uvas J9 
JV'rifJ (ierKFili nn^lFriu Wo^ 

dr Priidn (2R4/44i-02V, 

RiL^dt., ]ii:u.it^'Jkiii|]S|]!jii' wilEk RniukJil 

iliJi []ke JuinA LtfSju CucufjEe. 

Tu^ulithada Ollvftlta di 

Oftididi fiSsj Htn. £Ewif (26(^44-A4i). 

niej^anE upjs libe uIe c;«>d 
diipsdrjwcEO^de. 

WHERE TO STAY 
Cemvento do EspltUieiro 700^- 
Gfpjrif-jrfff. {266/73S'2m 
S25& ttpr A luxury hotel 
ludoffd iiSEo Ji 1StbK-erHui>’Coflvigrtt, 

Pouanda dus Loioa dc Evoru 

7000-JSiM Cattd^r Viid-FiaK 

Eiwrj^26677S0-07&^. S30 tip. 

A no-ffiiHs conv^rEed nwnssECf^' con- 
v^:nier5Ely locaied in thecitj-'s center. 



wiili roDu so deep there 
ife ,Stortc Age ill ibodt, I 
cni]ld ACC A]quev:i shimmerirk^ 
<ivrif [lie luif b.Biit, r Wiis 
gered. by \i'^ iinniciisily. CrciLcd 
by damEnjng ihe Guadi^ina River 
in It's now Europe^5 lirg- 
csi min-miJe bkc. Alqucvi 
hring;A prccitiuA wjtcr to Al.cn- 
rc|iiV 11 rid pliiins^ hiir kt h.id ACk 

iiTkpiLtcd the ]jiiiJse'»pe tliJil I 

wiA diiiericiiicd is I drove from 
^^onsara?. lo the vilbgc oFSao 
Redfo do Corvil on i two- hue 
black tnp onec ,ia EjitiiJi.ir .ia my 
own dfivew-iy. 

To niy greHC surpi isc, cfiie fucid 
ofAk'nlcju vf-2s also beginning lo 


change. Suddenly paijcm. Porru- 
guc5c iapa5. were rrendy. Planers 
once piled high with rncjt, hsh, 
or |-owl Aiid liorh pnriiEoes and 
rk’c wetr being edged e:i|e by 
s:mal]cT plalci o^ering jusi a feiv 
biles. I quickly found si favor- 
ire p]^ee TO pig out on pfriscos: 
Min lie I and Cirollni OiivcU 

ris's Anpbkticared T'aAqikknhA 

ieJii f^llvt'irai a nii-iih 4kl' a w- 
CmiJ-aikl thal open IiaI 

Eime I was in Evnri, There were 
pisr six rabies and t minuscule 
klcehcn^ but framed oilimfy 
.iw-irds ernwded w.ills decked 


iviih brightly colored Aleiuejo 
plate A. I he traditionil dishes 
were excellent, were the newEy 
spun: ucnhui'il rrirrer.s 
/fcTjf, tlir sail cud batter- fried 
thin anj criKp; poaebed quail's 
eggs with chunky blick siusage 
Served hot o^ the grilh and ati 
cleg.int CACiihcehe of p.irtridg^. 

I’.ven In Ani^jllcr vill.agcA, 
cooks were begiiiiiiiig to catefk 
the new wave. At O B-arru^ a 
liny resTn'uirani in rhe potrery 
town of Redondo, a gifted cook 
n.imcd Roj;.i FilijTc worked mir- 
arlc.^, hoi me in g honfleA.-; Alivers 
urpurk in Ind out oi 1 hissing 
skillet, to servo ihein simply 


w^kscH-isoncd with a deep, rich 
scar. 'I hey were a trendy 

cur nf bkick pork whonc pre- 
cise Aiakirce renuliiA a my/rery. 
SH>nit' ciiLik.^ claini these lit- 
tle sliccA are cut from ifkc froiiL 
leg. some say hind, while oih- 
cfs insist rhey come from the 
hrciit Ejf back. After extensive 
research, I Vc come rn j^ni^pcct 
ihnU p enile F ono dlffbft'iK 

parts uJ the Liug, depending ork 
what"!^ ivailahlc, which explains 
why rcndcrncss and flivor vary, 
and aJsu accounts thdr nimc. 
after ^ik rtic.inn 


POUTUGUKSK 

'I'AIVVSAHI-: 

kxckuj:nt: 

Dl^UCATK 
CMIPSOK 
HACAkHAi; 
THESAi;rC()l> 
CO()KkJ.>TIIIN 
ANT) CK ISP; 
POACH IT) 
QUAIL’S FAKiS 
WITH PLACK 
SAUSAtT-: 
SKKVKl) HOT 
OFF TM LORI LI. 

if I needed further proof ihit 
Alentejo is mtsdernliilrLg, I found 
it in the raAring menn at I Icr- 
(.lade do R-^poiiio, llie fitil eiEnte 
to iiiasA- produce top-quality 

Alcntcp w''incs, The fnur-cou rae 
feast iald before me featured 
fcired scallop ^alid with ipplcs, 
po.iched -cod in a meaty wirh 
niu-^hrEiEim^^, ni^.-hC likiii iiF hl:ktk 
purk witik ferkEkel jeiJ gLirlie- 
creamed yelhi^v potames, anj^ 
instead of a rraditlonal eonvent 
sweet, a dark chocoiate souifl^ 
with .1 Aide of r-tfipberry Aorhet. 
Just 75 111 lies souch Tb'id:kE.lc 
d» MiAlliadirdiK Nova, an estate 
known for its wines, extra- virgin 

olive oils, and bkek hogs, even 
more reinvented redpes popped 

iLp. iMy mLilticonrnc iunch 
i Ilf 1 1 tiled an iinfror^k^rtihly fresh 
chickpea aud salad, 

biick pork mixed griil if made 
from the firms Ekwn pigs), ind a 
rich dirk chocolate cike. It wat 
.1 Anphisricircd dcpirttkie from 
the cLUAknc i was jcckistnmed ro, 
yet I he Flavor!^ eiI ihe pEirk, ^.'I'lick- 
peas, iilt LoJ, and olive oil W4.'r4.' 
inticL 

When it came rime lo leave, 
I fuur^d mysdf already thinking 
■ibiikir my nexf visif. [Respite the 
chniigcS- hegi lulling tc3 ^[ifj TTI 
always- be at home irk Ak-ulejo, 
wfiem cuuka remiin anchored by 
Eridition. and a blushing plate of 
p&rc^ d Altmijima ind a hotjjer- 
Feet howl of 



1 flcalf t*lif n hrfarhfr In a cobhkd ■squHntflf h-wsrar^oniEe. 


9^ ^a^iMkr enm rtffl' 





Clodivflif from kh-: convfi?! fggjwwii bmd xnd p^llc joupwlitidlsfnrai Htkrod^-cfatrfipnii, an4<-Bj.s*lnl. Mfripra-ttc^tn Iwitfw 


O Akntcj jnii 

flt/CiCirf Gprftc CjfpJulfO'^ 

Scavti 6-« 

Tht- r^ti[X"tO-r LhivK,irhcky tirr^sO '.■W«|3 

jl lyjir^iOcyiiifVl'rGm Ry-jj 
Fili|]^'Cll 0 l^i.irr(j‘r?'jl,Hiri iril in 
pQrtLi£.ll, wIlC Cl-'^ii'il^ i1 i^> I'li^.krl.litWiHj 
"be£^:i''& because il domains 
ilQ <2T li£h. 

4 cup^rGU£|kly chapped dIanIfQ 
leaver and sEem^ 

7 cbv« garlic, peeled 
1 iar^e green bell pepper. 

Ete^nmed. seeded, and mighly 

chopped 

1 serranp popper, ttemmedr 
seeded. *nd vpu$hl^ chopped 
Kflihtf' Mit indfrtihly jrovnd 
black pepper. IP t*ilp 
Yt cup tfllve oil 

'A lb. PortusueM plo bread (tee 
page 1D4>. or 2 halwr rplta. 

0^ int^r cubes and tcaited 
3- tHjps chicken stock 
4 eggs, lightly beaten 

1 Pirlse cilantro, garMc. bell pepper, 
serrano^sall, and pepper in a lood pro - 
cessor until rwj.ghly chopped. Add oil; 


puree Ip a smooth paste. Place cup 
pi paste in a boft^l. Arid bread antUai^s 
Ip coat,- set a^iide. 

2 Heal rerruiininK paste m a &-i:|l 
s.^ucei'jai'i avAr niftcliiirn hfp.it, cciok 
urkhl fr.l^rarll, miiliitft!'.. AiJlI f^tCiCk 
.ind bni^ to a bail. vVhik -.timi^ con- 
sta/ktl^r slowly driizle in eg£s; cook 
unlil eg£i ar'&iiisl s£t,.al>oul 1 minule. 
Remove from he^t and stir irk bread 
mkiiture; serve hoE. 

Cti2id4 d« Grip 

■Tthrdrpeo ^lewwiihiumb, 
and Vm/> 

Sinvfi 6-S 

Chrfkpeaj; are bolstered with spicy 
s»usege and three kinds ol neal In 
I his filling stew ilpicldred «n pa$e 
80> served at Parsdes Uvas In YWti de 
Trades. Portugal. 

7 tbsp. hfj^ V uFtsalted butter 
^ oz. cured Pprtuffucse chpurlfo 
sausage (see paj^ 104^, siked 
I’/^-thkfc 

6 02. bonckss Famb slioulcfcf, 
cut into 1 /r pieces 
# 02. boncFcss pork shoulder, cut 


into! ’/i"" pieces 

6 02. boneless «eai shmilcTcr, cul 
intpT/r pieces 
Kosher Mill ,i™.l limshly ground 
bldck pepper, lu t jsli; 

2 clove;? Rjrlic. minced 

2 rr'iodiurn yalkiiv Or'iiori^ 
roughly choppad 

1 IbspL paprika 

'A isp. eay^na peppar 

6i cupi chicken stock 

2 bay leaves 

2 lb. Yukon gold potatoes, 
peeled and cut iilto pieces 

4 medium carrots, cut into 

7/ pificts 

2 1 S-0£. Cins chickpeas, rinsed 
anddriinod 

7j medium butltrnuUqgash 
(about 1 lb.>. peeled, seeded, 
andeut irwtpr pieces 

'A cup roughly chopped mini 
rptrlii^uese plp^see page 
104X or rustic country bread, 
for serving 

Heal lard or bultcf in a 6 qt. Dutch 
oven over niEcfium high heal. Add 
sausage and cook un>til browned, 
9-10 minulcs. Using a slotted spoon. 


Iranrslcr sausage to a bowl; set aside. 
■Semion Unmb, EWrt^ and weo! wJth^^ill 
and pepper, and working in halclieii^. 
cook BTLeoLSv lurning aS nL'L'df d. Unlil 
larovriiL"i.l, dhpul ^0 ninmteS. Te.jn'/c.T 
10 bowl wilh Add g.lrlic .irul 

i^nioiK. lo pan, coolrSlii-rnigocc.ii^an^ 
ally^ unlil slightly caramelized, about 
20 rainute^. Shr in papr4ka and cay- 
enne; cook iinEilfragra^nt, 1-2 minuter. 
Return sausage and meat t-o pan, alortg 
wilh sEoch and bay leaves; bring to a 
boil. Reduce heal to medium-low and 
cook, partly covered, until rrreatis len- 
der, abouE 4S mifiuEes. Add poletoes, 
carrots, chickpeas, squa>sh. :salt. and 
pepper; comirtue to cook unlil vege- 
tables are tender, about 30 minutes 
more, Discard bay leaves aind stir ia 
mint. Ladle slew InlPbovvIs: serve wilh 
country bread on th*slde. 

O EnchareaElB 
CCpjwenffp^^weetJ 
Serves £-8 

The recipe tor I his egg based sweet 
(pictured lop leltj. which origi mated 
in a medieval Portuguese convent, 
comes Irom home cook ConceicSo 
AbiliooF Evora. 


94 la^cur.ctftn 
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THE 

Great 

Courses' 


Your Everyday Guide 
to Wine 


Whtihcr yoijVc: a noviccj an cnihij.sia.sT;, or hjric thing in-hcmccn, the 
bciL way to learn about wine is from an ex port . The Everyday Guide 
TO Wine brings you this rare opponunlty with 24 Eccturcs dcli\'crcd by 
Master of Wine jenniferSimonetti-Bryann one of only a few hundred 
people in the wijrJd icj hold this title — ihe most diiheijk lo aehieve in 
the ivDtld of wine. 

Her acceiesihic course will enhance your abiiic)' to trj^n buy, and — most 
of all wine. You II speak the language of winc^ explore the wine- 

making process^ survey the eharaeterktio tit partieular wines; tour 
great wine regions: and learn practical tips for tasting, food pairing, gift 
giving, and more. Most oFall, you'll develop the ;ckills and eonhdenee 
to undersiaTid your palate better, prediet the wines yoult likc^ and 
make sniarteT buying decisions lorotherii and lor yuurseli. 

Offer expires 12/13/13 

1 - 800 - 832-2412 

www.thegreatcourses.cqm/8savr 


The Everyday Guide to Wine 

Taught by Janniftfr Simonetti- Bryan, Master of Wine 
LieTURE TtTLeS 

1. Why Leirn about Wine? 

2. A Taster's Tool Kit 

3. Winem ekinf— From Vineya rd to Ha rve&l 

4. Winem^k-ing— From Harv^^t to bcUle 

5. Tht.- WhitL“s— ftiuslin^ to Chiirdorirr^y 

6. Tht Rt-'ds — Prnol Noiir to Cabw nc.-t 

7. CTiampagne and Other Sp j rklin^ Wines 
S. F^iirt, Sherry^ and Other forlafied Wine& 

9. What to t>ri nif with Dessert 

10. French Regions— Bordeaux and Loire 
1i French Regions— Burgundy and Alsace 

12. French Regions— Rhine, Languedoc, Provence 

13. Wines-oF Northern Italy 

14. Wines of Southern Italy 

15r The Tiftes of -Ijerman-y and Austria 
16. The Tastes of Spain and Porlugpl 
IX U„S. ftegions— California 

15. U.S. Sjegiorts— Washington and Oregon 

19. Other U.S. Region?, M.eicica and Crinad^ 

20. Samplii^g Argentina and Chile 

21. The Best of AuEtralia and Tasmania 

22. Winei of New Zealand aivd South Africa 

23. Becoming a Knowledgeable Wine Buyer 

24. Wine tor Any Occasion and Any Food 


The Everyday Guide to Wine 

Course no. 9123- 1 74 lectures (30 minulev'lecture? 


' SAVE $205 J 

DVD ^ 264:95 NOW$ 49 . 9 S 

*i\Q Shipping. ProcesEin^. and LiFetima Satisiaction Guar»nt«« 
Priority Code: 861SS 


Dfisigned ta rn#et the demand fnr lifelong l-e^rning, 
The Great Courses is a highly papular series of 
audio ar\4 vidt^o leuturus led by Lup professors 
and experts. B^ch of our more th^n 450 courses 
is an intellectuaMy engaging experieiice that will 
change how you think about the world. Since 
1990 , over 14 millton coLrses have been sold. 



2 

2 Cdip^ 

2 2"-lon^ S.tr ip£ IcrY'iQfl'i ZfiiiJ 

'/i t^^rtluiid ^imajalicm 

Whi£k anEivcilk& in a hn^l. ULing 
3 ladEe, I he e^g.s and yolk^ 

ihroughafine-rwiKh s^ve im^3 bowl; 

lEide. Bring lemcrn zesJ^end 1 
cup water ta^ bell in a12"£k illel, cnDk, 
wilhnuE slirring^ until sugar is dissolved 
and a candy Iher-mamelef msefEed in 
lilt syrup feads 22S^, about S mi nute-s. 
Using A slotted si^Ddn. discard l«>mpn 
2-frSl: reduce htit E* rfifrdium. While 
s>tErrln$. slowly ddzzl« >s$g mUEure 
into J^ruo. Cook until in^vsll curds Forni 
and mixiurt i* «ry thick and appears 
slightly cyrdl-ed, about 15 minutes. 
Trangler Eo a 9~ pie plat* and sprinkle 
wiEh cinnamon. Guid? Elit flame oF a 
blpwiorch back and Forth over the top 
ol ihe egg sweet unEil the surFace cer- 
amclizos. CAItomatively. plate under 
oven broiler. > Serve warm or at room 
Icmpergture. 

EnlfeEosto no Fomo 

(l^ro-^ied SippjerjhyoJ^J^ioi'oeiJ 
SECVES 4-^ 

ftitfj ..ir^.'-iiuiriruil^'d thick p^,‘d pefi- 
PHT lir^ii'AnJ linlil ttmler. ,md 

!=ii=:rved Over rifkl^^JecI nolaEOK^.C^piClure^cl 

on fhiigft S7>. Thtf |S.i?.re is w^ll r.fi.%- 
soned^so lhcr<e's no need To add sail . 

2 raclts C-^boul b lb.) S ^ . Louis- 
slyle pori spareribi 

t /i cups massa de pimeniJo [see 
"dimply Red" page 100), of 
jarred red bell pepper pasle^ 
preferably Incopil brand Eisee 
pagO 104^ 

Freshly ground black pbppUr, 
to UtEC 

3 lb. Yukon goJd potaEoes. 
peeled and CUE SnEol V/ 
pieces 

1 Place ribs in a roasting pan and rub 
with pepper pasic. coating eomplrtf Jy. 
Cover with plastic wrap; chill overnight. 

2 Heat even lo 32S'^. Lcl ribs came ta 
room EemperoluJ-o. Uncover pnn ond 
searson ritvs with pepper. Caver 
pianwitharuminum loll; bake unbi ribs 
rifL- lender, abovil 2 hours. Remave 
If am uven; sncfcavf DVL'n l.o 42^“, 
Trjnvler rahs lO tKikirisi -Jieol ■ ^crUfK' 
ri'd ner'FH'r [Kis 1^‘ I rurnnhsanrl Ir.in'Jer 

hi;^wfl. Fpirr hol fltiC-drilJliiriKS Irurri 
piin avei p.iste, whifJe m'llil ■^.mt^alh. 
Add |'jQl.)tQe^. loiQit^.tirug p.ii\. l<ry.!^EWiEh 
r>en'i.iiEiingdripl>ing^ Aiui se.ir.nn vfdYi 
black pepper. Place ribs over pmaloes. 
Brush pasle mixELM'e over ribs. fieEum 
lo oven; bake-^ uncawered, unlil ribs and 
potaloes are Tender, abouE 1 hour more. 
F^move pan and heat boailer. Broil 


until nh'jorr.' -j^ghtly ^;ll,lr^c^;l, ‘:j-4 inin- 
utc... Tr..iri‘,l-i.‘‘r rils'. Ip a fi.i1l;ii;K tK>«ird, 
lei resi uiktil cor>l enough tn Jkiincll^^ 
Iheia slkie- iiilo uidividual nhs. Traiir.- 
fe? p<>l.irQeslQ A larg^'^.erwii'ig plalter, 
place! ribs over top. 

FrItAfi de Ba^cdlhau 

fRjjT-Fr.'erf SaftCod ClwjisJ 

M 4K i S A so Ut ^ 0 OttH 

A thin batEet ai salt cod, garli-c, and 
onions, is shallow-fried to iruke fine, 
cr-ispcbipsfpiclured on page 3S). 

V* lb. dried salt ced 
1 Ciip canola oil 
1 dove ^rlic. minced 
Vi imiH yellow on^n. hiinced 

1 cup flour 

V* ISp. koshflf SB lE. plui mei^ 
lot^lto 

1 

2 ibsp. unsalted butler ifielted 
2 Isp. finely chopped cilawtro 

1 Place cod in s 2-qt. soLicopan and 
cover wilh 2" cold water; bring lo a 
boil over liifth hfol and caok lor 20 
minultv. Driiin rod, return \o saucc- 
ond repeal practsy twice mopt 
Tr..in%f^,' r cud 1o tiuwl ilni.l ll,ikc with j 
Fork iniU'.'m..sil Ctiuuk*,; ■>|,‘1 i^jirju Hl^iI 

1 Ibr.p. pdl ilia 1?'* skillet Over metlium- 
higlk he.1t. Add g.irlic .ind onron, cook 
lintil-f.ofi^abiQuI &rriiinijtes.Tr.insfer lo 
a hnwh sel aswte. Whisk flour, sail , egg^ 
and 1 y^cups water ina bowl.Slircod, 
garlic and ortioa buller, and cilantro 
together to Forma I bin batter, 

2 Wipe skillet clean and add 'A cup 
oil] heat over high heat. Working in 
batches and adding remaining oil as 
necessary, pour about l tbsp. baiter 
into skiikt; cook, flipp^ing or^ce. until 
$olden brown. 1-2 minutes. Using » 
spalula. iransfercbipsfopaotr towels 
to drain, Season gv^th salt and serve 
hot- 

O Forco a Alentejana 
ifamrscd fVk and CtarnsJ 
SenvES 4-6 

Pork and Fresh clams C pictured 00 
page 333 are braised in an aromatic 
mis(tu''eoFwinc, tomato, and red pep 
per pifcvlf 

2 /t lb. bone-loss pork tenderloins, 
sliced orusswiiye I hick 
Ku^Iict %iilt ^ni.1 fr^i^Jily Kruiind 
bICick pH'pper, lu I^Me 
2 l^p. ikiassa de piineril ae (s£e 

"iiikiply Hed," p.lge1i&0)^ Or 

jarred red bell pepper paste., 
pi-efeiably Incopil biand {see 
page tOd> 

1 cup dry white wine 

2 bay leaves 

2 Ibsp. lardi or unsalted butler 


2 1h%|i. oliw; oil 

3 cluvc^KiirliCrniiriofd 

1 Lirge yellcrw oriiQn,i¥iiriced 

2 IspL tornaln pasle 

2 '/i lb. sithaill clarkks such as I itl le- 

neck or Manila, scrubbed 
1 tbsp. roughly chopped cilaiitro 
1 tbsp. rcHTghly chopped parsley 
Lemon wediges. for serving 

1 Reason pork with salt and pepoerin 
a bowl. Bubwrth pepper paste.; add 
wine and bay leaves. Cover wilb plas- 
tic wrap; chill Overnight. 

2Drilrtp«irk. rejtrving marinsdt; pat 
pork dry using paper loweli. -Malt 
l^rd in a 12" skillet over medium -high 
heat. Wording in b>at<^05. cook pork, 
flipping once, until browned. 13-20 
minutes. Transfer pork to a plat<ej set 
aside . Add oiH garlic, and orwen to skil- 
Ict; coDk until golden. 6 S minutes. 
Stir in tomato paste, reserved mar 
inade, and 1 /j cups walcr; bring ta 

3 boil. Return park ta skillet, reduce 
heat ta mc-dhum-low sndcoak. partly 
covered, until pork is le nder, abaut 30 
minulev 

3 lritrL'..v,4.' la hiKli,mi;l udd Ihf 
el..!inT,. Coat, CuvL-rud, l.■■lll ttie cllVni-.. 
Ufieri, 3-10 minule'jp. fti.iiiuv^- fruui |-iu..!it 
.imeI dij'..cariJ ally unopeiieEl cLintr., -^.Err 
111 Ci1.in1 rO', p.lrr.lfry, saIE^ .IiIeI p^^pper. 
Transfer 10 a serving dish; serve wilh 
lemon wedges on the side. 

Safada de Basalhau 
a Gr^O'de-bJso 

C^oTtCod, C/^ckpea, or?d fgg ^ofad) 

SERi'viS 4-& 

This he-arty salad {pictured on page 
^4) combines AI«<iit«[o's tradilional 
s^lE cod. chickpeas, arid hard-boit-ad 
tggi I nto an «lep ^ p^fisco. Iiwe Foriu- 
gueso vtviionoFtaoas. 

Vi lb. dried lalt cod 

'A cupolhfleoll 

4 doves garlic, thinly sliced 

1 15-01. can chickpcas> rlnsfld 
and drained 

3 eggs, hard-boiled, pccirid, 

and Ihinly sliced crosswise 

1 tbsp. roughly chopipc-d cilantro 
t^ooher wH and Ir^ht-yj^ound 
bl3ck pepper, to lostc 
3 Ibsp. cider vincRar 

1 Riaco cod ari .1 2-qt. ■,iiufcp,.in ..iiid 
Cavi.-r ivilh 2*' fold w,iilpE: briny; la U 
heiil aver high he.iE anrl coal; for 20 
rriiiiules. Dr.iin cani, return la r..iLice- 
park, and repe.it procc:::.^ iwice iviaie. 

Transfer cod Eoia large bawl and flake 
wilba fark inlolarg^chunks aside. 

2 Heat oil in a 1-pt. saucepan over 
medium heat. Add garlic; caak unEil 


Cri'jp i.iiid yj^ldeii hrEjwn, iiEkpuI 2 rriin- 
ulc'.p. t>,ii^5 i\ ■JoSIfd ‘.fpaori, bun^fer 
garlic lo howl wilh QUiJ, f.el ail .isicl<e 
and lel cant. Adni chickpear.^ 
CilaiklrOr-rMill., .ind pepper lobawl ivith 
cad. Whisk vinegar with reserved oil 
and add ta cod mixiui'e, Eoss EocoaE. 
Serve caFd oral mam temperalure. 

Sopa de Tomate 

romata Soup wflb 
f^oiKhad f ffls.) 

SlAVCi ^ 

l^ortuguest hom« cook Conc^i^lo 
Louro of tslrcmoz infuses tomatoes 
wlEh imoky bacon and sausage Ir^thla 
^Ich tomaEo tou o lei'ved wIlK pouched 
{plclured on oa.g« 3S^. 

•4 lb- Ehlcfc-cul bacon f about 
4 illcfiiX oiE !nEoy^“ pieces 
Vi lb. cored Portuguese cheurlco 
sauia^ fsKpsgelWX 
halved lengthwise and cut 
crosswise Vi" Ibick 
2 l3i>sc- yellow anions, Ihinly 
sliced 

fr doweSF^rtic, miiKCd 
2 ZS-cw, cuns wfiolc peeled 
tmn,ilue^, seeded and cru^l1ad 
hy hurid 

Ku;,twr will jnql frojlily JCrycmd 
black pepfj^r Eo1.islt 
b e£gs 

h /j"-thick slices Porluguese 
p^o {see page 104L or rustic 
counEiY bread, l^htly taasled 

1 HeaE bacon in a ^ -qt. saucepanover 
medium- high heas; coak unlil FaE is 
f-ender-ed and bacon is crisph ^boul 10 
miinules. Using a slotled spoon. Erans-^ 
fe-r bacon lo a bawl; set aside. Add 
-sau-sage to pan: cook until brown^dr 
4-S minui&i. thon using a slotled 
;SpoQr^. baii>sfef lo bowl with bacon. 
Orain and discard all but 3 tbsp. laf 
from pen and add onion*. Coo!k, i1iirid$ 
occa-sicn^iiy. until silently caramel- 
ized. 10-12 minul?s. Add garlic and 
codk until fragrant 1-2 minuter more. 
Add lomalaes^salt pepper, and 2 cups 
water and bring to a boil. Reduce heat 
to medium law; coak, uncovered, until 
soup is slightly IbiEkewd, about 1 hour 
TEemavc From hesE 3od let coolsli:3.htly. 

2 WorkiuK in halchoSj puree so^^p ino 
blender unlil smaallv lTi)inilerfOial4'' 
hiKh-^ided skillel 3nd brijw lo a vim- 

uier uvi-r rri^'diUiiK heut. Wurkiri^^-yvilh 
1 .ej;;R jl ^1 1 irrie, Crpek inl p u -jm,sll 
bawl .lild C.1r4^fiilty slirle irlla f.Oup. 
Using .i r.f'ioar'^ haste eggr. wilb snupr 
unEil whiles are firm and yolks are |lisI 
sel, aboul S niiiiuEes. Divide bread 
slices belwoen serving bawls and 
using a sloEled spoon,, place eggs over 
bread; ladle soup DveMhetop. Garnish 
wilh reserved bacon arid sausage. 
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A MECCAN INSPIRED 
MENU OF SHAREABLE 
PLATES CRAFTED 
BY EXECUTIVE CHEF 
AKHTAR NAWAB 
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G IE N E IR. A IL 

199 BOWERY I KYC 

A BUSTLING 
DESTINATION 
RESTAURANT SERVING 
MODERN ASIAN 
CUISINE PREPARED 
BY EXECUTME CHEF 
HUNG HYUNH 
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SAVE U R Digital Books 

Digital (editions of SAVKUR’s hooks arc availalile for your iPad+ iPad mini, iPhone, and iPod Touch* 
Fealui'iiig ilie authentic lecipeSf guides to iugtedienta and wine, slep-by-step iTistnictions, ami 
(.xjmpelling fiill-TOlor photos you’ve come tu expect from the editors of SAVEUR, these are 
indispensable references youll turn to aj^ain and again, 



Available on the 

W i Bookstore 


Sj 4 VKITR; Fusy Asiun $9.99; 
Easy Italian, Easy Mexican 84.99 





Ha Eh KCrihEK 


IN THE SAVE UR 

KITCHEN 

l>isrfiv(‘rieR anil Tnchiiiqiu'R from Onr Favoritr lUioni in Hie Hmiae 


Cool 

Beans 

C hkkpej». r^tive 

A kllch«rl giljpk th« 

^lobe Irani the N'lii-ddle East 
Co Me?{ko. The aha 

kiinwjl .ir. ^.1rh.Drl7G 

£rOvv Irtr.r'rl.^ll, hr^hl ^reen 

ni>j!^frji:lv hliirich or 

ThoujiFh you'll ac-CO^iio-nijICy 
lirKl lr-L"jh«chirkpL-ai ol vpf 
rialty markets, the sweat, 
nutlybean is usually sold m 
fchfl U.S.<lriecl or precooked 
jnd <flrtned, I love thtdesn 
Mjvoi' snd cr^amyttxEur'-ecI 
rriMt drtfed bMUfi *nc*th*y’rt 
soaked and simmeredH but 
when it -comes ta chickpeas, 

I prefer lo work wilh canned 
varieties. Dried chickpeas 
C.111 Cake hfHir'. to cook .iitd 

■jokonan thCjitinj; Wj.ili::r, wliilf 
eunru'd t laick ^irr cookirrl 

underpressure at cutrerncl^ 
hijEh heal, so each |itl le bcari 
is pPumPr thoroughly tender, 
and re^dy to ujf whervyou 
open thetifl. bran-di 

pack Chfir cooked beant b 
» li$hlly selted v^Mer »lu- 
Eion. It'se-dible, bul I preler Co 
drain t he be^aris ar>d rinse atl 
Che brine before \ loss a hand- 
ful inta Eona salad Gr piir^e 
thrill wilh ^ailic, leritan piic^, 
□hw.'-Oil. -.irid Uihini lor ^1 qpiCk 
ho>iiienii.ide liLJrnii^.1'^ CtKC k~ 
pt'OS are slipihUy richer in ail 
than most k^umes, so Ihpy 
can adddelicious body lo bub 
hlinsjtsws lik$ P^rtuguest 
< Of I'cfp efe 3^^ ^c^^lck pes stew 
with l»mb. pork, ond v^fllj see 
pflSfi 54 lor recipo3.The^ »l» 
ooniribuie heartinegs j>nd 
praEem Co vegela^rian -dishes 
suchas Ihree-beanchili. One 
Gf my lavGriCe Ihi r^s lo-do^ 
tl^ug.1^ IS co>it I he beaiif. m 
gI I ve- Oil aiirl rG.iiiil Iheiii ni I he 

pvan UEililCrr..p. vjith 

ijiTvoktd piiprifcg iind i^eosoned 
with a louch o1 salt, Ihey'rc a 
quick and elegant snack. 

Evans 



mcm 

PEAS 


garbang 


[(GARBANZO 

ftrANS > 




Sarbanzo 

Beans 


* 34INPIH H» tAUW 


jiL - -Jn-Brinn run 

varbanzo Bean* 

Clwh FVru 


CENTO 


CHICK PCAS 


GARBANZO 
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lucal f]dvor-ju!it 3jOOO 
miles dway. Our untciue food 
adventures take you behind the 
scene ir> some of the world's most 
mouth ‘Watering destinations. 


800 0707200 
IntrepIdTtave I.eom 



Wir ftlfLI fiir rrjrjj.Nsu cir:* :i Vitr.sti 1 slft 

Pi'iitu^sR^ pfLiitry 

reci| 2 fifs fi.>i- "The Food 1 Die-am OP Qjoge 
BO). The be:iutL^] red bell pepper 
pa£t« lends 3. vibrant color and fla- 
vor Eo rujitic dlshei!^ seafiorongr 
tbe meat inejifrecosCotw^nio 
(braised sparehbs and pota^ 

Iocs, E« pane 9C for reeSpe). 
and britEhtcniniE ttic braising 
lirinid ht por^cc d AI^7trcjapto 
(braised pork and clains: set 
for r«cipe). Thousb 
£ui»rntarkeij in the Portusue^ 
province of AJ^nteJe bottled 
v«ri?lon3 of Hie popular condi- 
ment, ^erloyif Jiome cooks frtlll 
preparo it from scratch. The pro- 
cess La lon£ (the salted peppers 
arc aj£cd far up to two weeks to 
concentrate their davors), but it is rewarding;. 
In the SAveun lest kitchen, we prepurcd Alen- 
tfjo diahea with Ij-oth si stare- boujihi iui.vte sind v. 
homemade one. In our rceinc, the fJcpixTstHke 


sevKiiil ibi^iH U'\ ituiir, but 

tJse rer^Liltitig ]y^tKr is 
bright and intenRS. To 
make it, stem and eeed B 
large red bell peppers ajid 
cut them into 1" Rtrips. Line a colan- 
der with several laifers of clieese- 
clolb and cover witli '■/?** of kosher 
£aIt.Fr<^ss 1 layer of pepper strips 
into [he salt and cover with an- 
other ^/iT of salt. Continue la^'cr- 
ing the peppers Hvlth salt until all 
the strips iire «vered. Put 3. welflhi 
such as a cast-iron skillet directly 
on top. then place the colander over a 
large bowl. HefriBerateforflvedays.C'n 
the sIkHi day, remove the pepper strips 
and brush olf all the salt (do not rinse)- Pur^e 
in a food processor until smooth, then trajisfer 
to an airtijSht container and refrigerate until 
ready to use. Makes IV- cups of dc pi- 

mcni'do.Thc paste is wctbacasioncd, ao bejudi- 
eioufi when adding aFili to dishes ihiit i nciude il. 




Good as Gold 


T love sprinkliing chti«y loiLstt^ coeoniil -cm vjiniflu t^n-iiinii Inycr ciikiyia Jind cspcciaLfly 
plea like the coconut lime cusiafd version we made this monih (tee American ?Ee," 

pd{>» Kit). Ill Uiif ItitAl kiluliiiJij Wt 3 LLKuiilly tiiiVtl Ir^n iif L-^icmiUl In Uicf eiVkii, lufi b;IieiWii, hul 

R few years ago I started using the anlcrowave to cook shreds at hornet It turned out to be 
Uifl ideal kitchen applianeo for tho siuiple UohnlqUo. Compared with an ovon's riidiant 
hi.:iLt whiiC^K WEhrkhi fmin Ihi;- iiuli^iHi.^ in, ma^n.iwiivi.^ji dm.^-|.ly jig'ltiile Ihi.' wiili.:r niiili.M.i;uU:E^ 

deep Inside the cocomit, heitlftg them with speed and efftcieuoy. The delicate shreds are 
toa£t-ad in a flaali, so to avoi-d hurniiig, spread tlLom in athin layer on. a plato ajnd zap in short 
30 .w.^oD-nd hiirsta. cJtch burah atir Jind rediatribofe the cocomit to wnrd uF^Linsl 

microwAve hoispou. In Jusi a minute or two, depending on the atrength of your microwa.ve 

Luid. l 1 l 43 zmujujit 4 jf ei'iEJE^iiiyit idirtiElK will bi: orlKpiuiil itvtiiily golditci, fill- 

ing your kitchen with enineompnmblc aruma. —KriJicEvanv 


tvO&f I 10U . I P r^. •« . I ^ i^yrjl k {Ti 
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PRIME ROASTERS 


Wc considcf our lesll kitchen 

to bt pTttty wtlh«quipp4d. 

hui wre StA rt^d pr^pftir-- 
ing,Thiinhssivin£ turhei^s 
lor our Novi mbar iE£u-Bp-w« 

wcr^*^r3R,er ta 3lld ^omc nrw 

h-ardware to our collection — 
namely some good roasting 
pan^. Wc icscorcliGrf pan^ in a 
rint* of motorial* and ityUtr 
and consEd^i-^d those withand 
without racks. Our require- 
ments were iimpile; An ideal 

Thar k^iw'i riR roiTter ^h^uld 
easily 111 an 11! -pound bfrd and 
never buckle under its weight. 
The pnn should conduct heal 
eycniv, io it doesn't werp Tn 
42S -degree roasE ing temper - 
aturesp or worsEj hunt those 
caramelized drippings that 
enrich a ^tq£.k. Alter vreek'^ 

□f turkey testing, we've put 
together a sh^rt list cjf Qur 
lavoritc rpastir^fi PnriS- 

OTHl* All-Cled slainless- 
steil roaster quickly became 
tht. workhor'seof the savelia 
kitchen. The nonreaclive 
stamless steel deans eas- 
ily with ti quiicl< surifc and can 
even go in the dishwissher. It 
has handles that slick straight 
up. not oul. ensuring an easy 
fit In most overti a nd a sure 
grip. The separate. anglcid 
rack can crsdle medium or 
large birds, and its nonstick 

fearrie repflS tliL' Clinjiir!^l ui 

roasted on tidbEts. (2 ‘/i'x 

X IS Ya^; $200 at Wrf/iams- 


SpraprjH^- wff^ur n 5-:;affpj?r fl .cwn.- 
a77/&i2-d2J5) 

O The turkey movies elegantly 
from the oven to the dining 
Lcible III this h^indsurne cop- 
per-slpd ro35ter From France's 
Mauvrel line. It's pricey, but iE's 
also worth the investment— 
the conductive copr^er pan 
with a st.:iinlftsssleftl -lined 
interior olters even heat dhtri 
bution. fora truly eye -popping 
centerpiece, wu skip the ^bick 
^nd roast and 5«rvo thg tUF- 
key -directly atop a layer of 
aromatic vegetables. (Fi Y^~ 

S 3 Y,': $^ 0 O or Wi'Jrfojftj- 

Sonotna: 

£ 0 ^ 87 :YSf 2 623 S} 

10 C hie lylet.*^! lie's oFlurd- 
ablg heavyweight aluminum 
pan and rack are coated in a 
nonstick film, rnakiri|F |ht'in 

09iy to dean. Th^ rack is Flat 
and fits snugly irv the pan. 
so it can easily accommo- 
date roasted vegetables or 
b.ited potaroes, .^nd it dou- 
bles as a Moling rack. Precis 
edges give this roaster the 
look of aii OVL'PSi^e baking tKin. 
.snd when turkey’! not on the 
menu. Ehe pan can easily he 
used without the rack to make 
a large sheet caks or a batch 
of hrx^wni^. $SO 

of Sur la Tab\e; 5Ufratjh.lg.com; 
m<3Y22A'0&!^2> 

a Green pan's eiwiron men- 
tally friendly roaster features 


a maltc ce ramic coating and 
recycled aluminum body with 

it, I in Ii^lri iltei and 

a removable V rack. The p3o 
is lightweight compared wEtb 
Crist- iron roasters but slurdy 
enough to trust with your 
ThanksgivinE bird. ffff"Jf ?D // 

T 3 "; $90 from VVi-st E Tm iWorJcef; 
OrJi^ a&@/922-4Jf ?) 

O Calphalon's roaster is a 
reasonably priced:, widely 
,iv,iii,ilile- choice TFte tKisn'i 
conitruefion— & nonstick 
co-atingover anodized alu- 
minum— is designed lor 
convenlgnco and easy cleanup. 
The quick^heating alumi- 
num is ideal tor searing moa^t 
and Aromatic:Si while the fin- 
iiki: diiCOUi ^igH-ifourli fioin 

charring and sticking. A 
baster and Turning fo-rk are 
included for an all-in-one tur- 
key Foaiting package. (V '/r” 
xSYm”: $100 [fam 
Wirium5-5(j J4Nn j; wrir^ms- 

son oma.cor!r &77/S 12-6235 } 

O Customize your roaster 
in oneol £even hues from Lb 
C musirt^ signature' lino TFie 
two-tone enamolod finish 
bides a heavy-duty cast-ir^on 
CD-re tor even, depimdablt hect 
distribution, while the ceramic 
finish if. lahle^worthy .ind 
deans up easily with nonabra 
live cleansers, fj! ?f Ya^x 
F-? /j*," ?-rjl!. S^50 frOrn kVrlfjt[jrn§- 
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SAVEUR MENU 

A GUIDE TO 

EVENTS . PftOMOTIDN£ ft PRODUCTS 



Freshness Above All 

Whrri vi'iiiiiiiirv ii^ltpi.L ' Wluir 

if a. rcFrlgerziEor didn't base to look like n. 
TcfrigrFHtrj-r:^ Stib-Zoros smywrr chutugird 
kitchen degjgn rorcveir. Noii', tbicy'vc done it 
again. The new line cFSub Zero int-c-graced 

I'cfi ig^E'iLriiiri iS ’^aiiy'i^'ltL-i'e^ rcFi ig[tr':jri57ri thaE 

merger £CamLc3$Ly inic Lc? surroundings and 

cFTris imiiK iif ils^ ^iritiiniiiLibf-r fr!ii[i3ri!K. 

that itlak-C Sub-'Z^ro the kJidtr in k-CCpln^ 
food freyher long^^r. I.earn moro about the 
nearly limltiess possibilltieE of l^ub-Zcro 
integrated refrigcTutlon at subzEEQ.com 



Worlrl- Class Exporif^noos 

Plan yvsur ncKr-cvcraobdinarj" rra^xl experience 
ivilb llu: SATiTlITO Tiiivrl AlI-vihimv RiiaiJ. 

f 

Our ¥irttio$o-z^lUt±d travd advijoi^ Uxvi 
connections with the best ho(els^ cruise Imes^ 
airlinsa, and tour companice. I'br }ou,th1a 
means access to ejocluskve offers that can’t 
get on >-oiij- mvn, dong wth ivjui- fw^t %'Jue fctf 
TOur mivcl inv^snnent. 

II visit SAVEUH.corn.'PtinATriu 

SAVEUR 

TUVIUlVtUlY UUi 

hdtailHli Vl-i%ii+ 


VISIT OUR SWIE RETAKES- A PROMOTIONS 
PAGi^ ONLINE AT OOM 

no 




At>VERTISEMENr 

SAVEUR 

READER SERVICE 


0 SUe-XEROi 

W® invila jrou (& learn tnore bcouC 
the iM-ders m fcfid preEervDli*n and 
tcrtjktrtg lechHQlPgy. Sub-Zero and 
Wfiff. See beai^jful Ftitcbens. Etec{>me 
iOsiM-ed. Td f odyour neare&LSub-ZerO 
and mHr^lOrirCKliniAlEll mbierR-fwjglf.. 
■cB.m^f’KD'UH.. FQf ini&i e MiEai-malJonp 
-enlef ^ur eikudl. 

9 DEM^LLg 

OeUIIO QrQSritC 100% ^^0 
I) we. Auihcnnc iiaiiert^ncc 10^. 

4 EDE N FOOD 5 

SSOi f'ure and F^ifylnd foods- 
organte. non-gmo, ethnic, speclatiy. 
flAd igeurmw e prmojjiad 

neiu<ai food <ompHAy. Ffjte 6^ ews 
caieio^. EdtnF^&di.-com 

« KINO ARTHUR FtOUn 

l<lng Ar|hur Flour Is. Amerkr9''S ■Dldes>t 
flo-ur company and prennsr b-gilflnig 
resource, olfering ingredients, lools, 
recipes, education, and Inspiration 
to bakers worldvride. 

K I nq Arthu r FI auF-eom 

e LQNC ISLAMDf SUFFOLK COUNTY, NY 
Sfi^iiBcl'iiig dc:i.7>iii I OCJil 

■ cslauiaeils serving llinr catcii of llic 
day. Miles af vineyards alarig cCKirtlry 
loads. <?ualnL Mampioiis iHiiincs. 

Free Trjjyel Guide. 
dligQvtrlfliwlJindJBiii/!a27fr 


NOVEMBER 


Ter me#e inf&m^nil&n about ouf 

J)i1vi!'!i1if.ei^ complete Hio lullLWiiny 

section, place ia i stamped envefope, 

and malt la the address below. 

Piea&frsend me nifdrmaftjoitaboiii ^h#€k 

■rill thal api^iO’ 

□ 1 QZ D3 Q4 

UiALL 

MAILING ADDRESS 

Nftmt 


f &n|il' 


SEND CL.IPPEH TOdPOH Tg 
IMEf-Bunnier Coip 

P.O. 0CH 5111 Btjffaio, NY 14205-95(W 

To taio flirt rricr* OUf aOwjrtiHrs, Iflg fln 

ro SAVUJfl:.camffreemfQ 

oddiVH- ivq^viHv Jiiib-XFD #r^VM inquhn 

iU S-l U I w 1^ Mi-1 u M-l Ulf 'U u l-M ^ 


I 

t 


NUTCASE 

Thuug.b I he son^s. 1 hat play 1 hi& ti^me 
of yfi.li w.ii. nosl.ilyic about chs?il- 
iiul-'. ra,»f.Eii>g Q«r^i Qpfio firrrt, 1h^ 
lL'Cliniqi.ic iJocsn'l I rOri'jl,ilf vis'll Ip 
musl home tikhfnv IhanhUilly, 
cb^^5tFM^ts^I.'■c easy toroasl in Ihe 
oven. My prclerred method is to 
:SC 0 re and cc-bk the raw nuls with 3 
little water; The moisture makes it 
eaiy to jllpoff thfiir itubborn InAtr 
ikim whan you'rt p^ppinf themfor 
holiday dishti&iiuch Si roasied onion 
and chestnut compote C^ee oage iiA 
for f Kipe>. —Ivdy f taabeit 



0 Chiw.ft smciuEl% ijnblfirriKf.hed 
nijl-.. wilti i^lo'..'>y, tkirh lirtwwri ■..I'K'li*? 
^discard riMitswilh soU sputv, discul- 
oralions, cracks, or pinholes?. Grip a 
chestnut li^mly with a kitchen taweP. 
Hat side up. and use a sha^'p knilc to 
score an "X" through the outer shell- 



0 Heat the oven lo42!j des'ses^ 
Lina s baking sheet wjtblloil,allQwing 
leyeral inches lo hang over Eheedge. 
Place chesIfiKjEs in a single iayei- on 

1 he tr^iy, vtored SHk' UJ3; K'.it*H"r ttH*- 

of I he (pi I jrOf.ind 1 hi- c Ih“jI- 
niil-j, crcal^nR a pOUCh wUh SfVL'-ral 

inches. -open si the lop. Rour%^up 
wat6r into iht pouch. 



0HcK 1-,I unMUhc shells tac^in lo CUrl 
back and the chcsinul meat is tender 
when pierced with a knife, about 30 
minutes- Lei chestnuts, copi slightly, 
then peel sway the h^rd s belli snd 
$lip ttie Inner skini off the nneat- 



0The nuEs are easier lo peel while 
Ihey're still warm, so take Ihein from 
I he foil orifi .^1 alime, retLirnnig the 
ClirC"jten.it'^ lu llii.-ovcril0 retK'^il if 
I hey cool down loo much 



Life of Pie 

I lovii Lo Rtie H IVitl^e brimming wJlli 
leftovers the day after Thanksgiving. 
Sure, the crisp turkey skin is usually 
gf>ne^, bill. l.hosKoomforl.ing holiday 
flavors are big and true just waiting 
to star on the plate again. Oveistuffcd 
sandwioheH or hearty noupn are beloved 
go-tos, but when testing recipes for this 
month's Thanksgiving and pic stories 
(see "Stale of Grace," page 52. a nd "Miss 
American Pie," page GG), 1 came up with 
a new way to approach my leftovers: a 
rich, flaky-crusted turkey pot pie. Acting 
spontaneously with w^hat was in the test 
kitchen fridge, I carefully paired my pie 
fillings to balance flavors and play with 
textures. A foundation ofearthyeclery- 
root KLunifig perked up under a layer of 
bright green beans and sharp, piekled 
shallots; a dollop of chunky chestnut 
onion com pote ctimplemenLed the firm 
sliced turkey; then came a few dabs of 
tart cranbcriy relish, wliich cut through 
Lhe spoonfuls of sweet tomato pudding. 

To provide some moisture and tie all the 
flavors togctlicr, I added giblet gi'avy. 

No matter what leftovers you use to 
build your pie, be sure to begin with a 
blind- baked crust (see "Eight Great Pie 
Tips,"page 76) to avoid a soggy bottom or 
air overcooked Ailing. Crown everything 
with a generous layer of leftover mashed 
potatoes dotted with butter or a second 
layer of pastry. Bake in a 37G -de gree 
oven until golden browm and bubbly fora 
glorious one -dish meal. —Kellie Evans 


lOSJ- saviiiif.ciarw rift? 





Recipes by Categoiy 

Appetizers & Side Di^fhes 

0 Br-ead and Carfic Soup wiili Olarcro... 

C’^iIIpIhTJiII lNllII|3kill ^EHI|] 

Cr^Ftlc Fr^ldlc .r.P.....,r.r.P,.....6l 

D Hirty Ri^.-^ 3H 

0 Ef^-StiaFTtdCofii Cakifs 

Fail ^alad wk\i Rcasud buccef hue Squash, Kak 

fjliiji!;, aiu3 P^iriit^;,T;iii;Lle SreiK ^1 

0 Friinch Piped PcNCatoes. *^1 

pgm-Ffkd Sale Cod Chips. 

IhpJiUf^LJcicTtJfViaEu .'hjup With r^Ni^licd 

llciaj?cd tJnJDti aJid<li^i.nMU-«mp!>i^ ..^3 

S:lIi CcmJ, r’lin.k|si':L, uiid F^iialiuL. 

Sauteed Green Beanf with Pickled 5lialli?is ^ 

0 Swerr Noodle Kug.c3 

aiuL'^Liyir Red Cof^baf^e ..........^p4 


MainDiRheR 

P<fwffry. S<jrf9^ 

0 Albanian Raked I amb and Kice wich Vo;gufE .22 

0 0-jaiAcd PVHfk aiid dai'ii^; 

Bjlisvd JipiFCJlbi aitd Ebt4MC*-.-.P.,.,r.r.-.....,..r,-.-.,'>& 


diirlc|M:'ji .^Inv^ WLlb I Jiiili, Pt^rk, ;iiilI Vrjl 

Pan-Seaf-Ld Tcoiat wiib Pecan BuEterSaua; 

0 BoascTurk-c)' with Cc!ccy-K.oo[ Siuifirgind 
CMul Ge jvy- 

Drinks & Desserts 

Risrder Grill FSicwiidy h-Tnry.,„, ,til 

Blown Butter VC'al nut Pie with Sour Whipped 

Cm:ani 74 

C^lujEr v ■F^:lrlgp]iLl^ h-liiiLifiiit!i:n Pie 7^ 

Choo>]atc Ginj^rChc^ Pic..........,....r., r,....,74 

Coconut ].4ine (Z^stard Pie ..............7(i 

0 Chpnvcni Sweei...^.... ..........^ 

Cfanbenj.' Chitfan l'ie._ 7E 

Mj[p4f PiimpVtn Rnal^p Piif 7-fi 

Pear and Ginger Pic! with Slreusel Topping 62 

0 Pecan Cream C^ahe .... ....dB 

0 IWan .Sitkky BLiii£........i........... ..........4B 

Baited CamniL'S .'\pple E*^k 7B 

0 WetlilingC Jiiilfirs .......^fl 

Whit< Pi^pper loc Cream ^6 

Mi^;ceUanM^^ 

Cjiidkd PtcajiA..... ...........^S 

O L'f an berry- Walnut tteliah Bl 

Crifiimy WjlPTiEif.w Flip ift 

Flak}' Butter Pie Dough,. 74 

Glared Pecans.......... ..................................>B 

l.dimn Pu.riiicS:jii Dip Ifr 

l^an Waicte 33 

Pdiri i.3^iiie.5< R«l Ikll PVpjifT Pai??ie I EH I 

ki^inForced Turkey StocL 62 

Roasted Carrot and White Bean Uip 

E^:LJIL^ .^S 


SAVE UR 


IN STORE! 

ma^zine is availdUe rn Ihsu and 
othtjr ITiif? refailesLablisbrnenls. 


109 CHEESE b WINE 

A. CHEF'S CODKINC STUWD 
rvinr# hjiern, n ' 
wufjchplMtMbn^luta&ciMiv 

ANCELA'J PA7TA h CHEESE SHOF 
UATU-nr^r, NH • 

wwjngfUs&mMn[HhaKg.gDm 

UAnCAFOS KITCHEN TOOLS 
Kln^imi. MC - 

WMJMfbhariftfciiiteflijdvLum 

The coAtteor^uRuev 
I WV * a04/S2O- Wl 

It ■iicB££aT bc^iu juuiku rncLuim 

BOMCRV KITeifEM &URPLIE& 

IfMl, m - 2l?/2f7&-«B2 
WT^jyntlHrMHi^i iini 

BRIDOE KITCHENWAttE 
Ea^l HaiWWPr. NJ ■ 

TTimfr'^FIl^lfTWLWni 

BRI1C WINE £HOP 

Bu^uil UiA - AlTTS^^ARlK tfT#) 

BROADWAY PAHHANDLEN 
Hew¥gi|i.H(¥-£ll^-DlSI 

BUDN ITALIA 
Hrff >ibiL ITY - 

Wi>WtOC^ajll>.C.O*T^ 

CMCe JCAN-PIERNE'S 
CMKIHfiJCHOCL 
M LMHl*nlNi,fL-< BU/b^-ZFDD 
WWY|-A;illUK:Ktfl 

C1.A91.1C eWHWARE 
Sltm iDrn./iiZ-'SHSf'JSf fmf 
wBMrra^'lfrnfiiewrtffnrt 

W\>Ci POTl t TABlETCPi 

Luqencv OH • 'ja\fAX AA-.i^ 

ewa?' WAREJ 

Wl “ ijlJVitlW IfdOO 
wjlnp r^m 

eOOKS' WARES 
Vp^mtKfto. IH| 

CREATTVE COOKWARE 

- JjtWTW eWi 

Inrr iHwJiJ iV 

■C r uj1 i w Mln pAryv 0 A 

cvlimaRv KPi^t 
ChrLffU WA ‘ 

w wi i:iT\ 

BEllC-ta t CRA^E 
EUROPEAN KITCHEN STORE 
Cfjp«iw.TX 
# 1 w jJti tyiiTi(g<yjc*jc am 

OADcrrECR 


CRUCE'S marketplace 
Vnr^ NV^ ?i?/71? rUOO 
wyw.grjgtHJT^irJytjiJjrpr^^ 

CRCATIlEWS! DISCOUNT 
COOKWARC t CDOKINO CCHOOL 
Sr. CA . tsaTPp-issj 
wwwjir-fc-ri nwi^xom 
WWl rflTfBflfll f IffllA'iFf rUHiWfl 

haRvC^I hxRkCI 

Unmfi, VT - 

YWTffJMrvKinhlflfffAgm 

HOME GOODS or 
HAIK/4NITVIL4.E 
Hirwitailt, NV> B4L^SBS A1T7 
WW#.N»fn.ngi 

IDE AL CHEESE SHOT 

'toTK. Yit - FK>cvia'^ nif» 
wwwkUvilrrwr^rflin 

JAMIE HDLLANOEH 
GOURMET FOOtE 

Hw«. PA ■ JIM W-fl BW 
iftWftjrKHHidtfMiinTMLoam 

JOAHUA^ MARKETPI,AeE 

Ml*t>^ t L ■ JU-jAiCA J 

jQt>Px riN( n?oti^ 
N^BlHlfVllfVrLMA- 'TJeiMt2-A6£,? 

YnrrrjuiHMnas^wfe^i^m 
KttenUM KITCHENS 


HirCHEN WIROeW 
Miflrw4^if, MN ■■ MZAJJZA AAU 

LE WiTe GEHitruCf iMgFFC 
L A CAOr^t-. TX - -M™ 

LULLU^ Turro CUCIHA 
SUen^.-0H--50M4Hl-7WM 

HACARTHUR BEYERAOCS 
waiMfmcii UL. ‘ jdzAjju i 

WWM fflJft 

u.feA^Ei,'^ eULiH*Air E iRf Rif nCE 

f4^^ Fll^ II *■ ft34tfTGO-fWm 

tmrjna^fhttrir^flfYTijrlf^ 

MARY AND MARTHA'S 

Ctihifnbi«SC’e{>a/TS7n6l65 

wwwJMirrAnJMiKrjiSCjc^ m 

HEOPOL SAVDRV SMOKERY 
e*tin>uiT. wP'-iw^aa-TW 

mODLA'9 SPKIALTV FOODS 
YutK NV ■ iTZ/riJ 


NORTHWESTERN CtTTLERV 
CHVj^II - 

fWTr.nffitHieiT^uin 

PALATE FLEASERS 
AnrupuliLMD' d'Kl/2S3'M4l 

PROVISIONS OOUAMET 
RCriWJUv-. VA - S4Q*ST-SSafi 
Rlff.BICTiRUl'tfaTR.lUin 

ROOSTER BROTHER 
FlK^t^prn. MF - jrV^7 flKT«i 
■ii-w.tMftlrrbrtilhtf:DDm 

SALUHEHIA ITALIANA 

UA ■ jWMWKi S’?* 

■irtfw ^himrrMhflJhnji f rwn 

%\CK\Ai MAR4i.CT 

LiKta- SrNlt. NU - 

ITELU^'l MODEtH PANTRY 

Rr ’ Mi/MJ-FWO m&l 

w¥ iiTfiiftwirtiiff nnrtnrhrmrn 

TAYLOR'S MARKET 
SatraiiKiiLa CA--gi^^3-^ 
fcw-w.ljybrimiflii1.com 

TED'S BUTCHERBLOCH 
dwhsUcri^ -S4A-!T^m4 

That kitchen FiACt 

FWiririinq, eA - SifV???"aifiCi 
iYf3haittf1iftg.itfrn 

THE BROOKLYN KITCHEN 
Rjmrtfcijn NT' - 

fBTy^lffUfffliMirnhllrlifnrnni 

1HE BROOKLYN KFCHEN 
New NY ■ nU/JW^ e941Z 
fc^jwlhAiw-MirAiiinrlTMh rfifn 

TIME ^O-ffH-iOCK CO, C»itl 
CJMirv, AU-, CBrudl ^ AOJ/iKiS UHiCi- 
m-H£ &CfcK>d how LLCOffl 

THE lilTCHEH TAIL! 

H^iEhntKrf^ m 


THE PAHTNY 

WeJiiiiulQnDi!:mjl.CT ■ §60/RGA^S& 
fcfcwJlMtijnfcrinnti^m 

THE POtMlE 

CJ.ir«KE. HV ■ TM/TIMOM 

The wihC SoiMKf 

FLilhinuww, UD ^ AID,qS7-TlTT 

n wJ tw* I m uHtf.LJ!^-ui m. 

TREATS 

wl»r*bH. ■ WWQ*£ rir?? 
mitfJrrAl^miilnfj-Dm 

WARREN KITCHEN £ CUTLERY 

HArtrt«L NY ■ WOU 

riftilhf hintfifiK f-nm 


Ttie 5AVELFR Retail EKpoiure Proq rafli of fera you niBqBzlHa far reiaie and t>jioiure far vaur ihap la ewrv 
Issw^jf SAVEUfi .jntlon Ifie web^kefflr one li?w^nnu.il s:o?t. Call Llnri.jt-(>d<jvjit Ma-"J54'-6iT53 eit J-511. 
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THE PANTRY 

A Giiifk^ tn H^SYnirc i^s 

/jj pnn/tii' ftir iisjAT, av jftii dfi-rrri/ 
flm/ rfij^r Titian iutf ttf Jt«y> tti 

fifi fi/r /rt kW jj-wf ptSMiyyi 
iVKELLICEVAMS 

Fare 

Tn mialif aiirSu-niif r.fJnmliiHn jr-ppai. 

or-dcr li^rlra P.A.N from AmiT<m (Si 5 for (Jikc 

^■Ih. hagi; amaTnn.rnmJ. t^nlrr a -cf^py C.a\\ 
St^rEea ind ftecIpfJ (Ph.JiekiR. by Sjfi Fr^iR- 
risc-n rlipf Mani-rl PaiErntnn fmjn AmaTn-n 
imaaoh-^cwnJt, Make fHiC Albanian baked lariib and 
ri^c wiili i,i4»^iirE r«:ipL! (vfu pj^Er Ei!sin|; Lucini 
prcmliirn ^el-e-el extra virgin olive oil, order 
lm.iEii.cLiiFi (jil1 fiSE :i J^I3-in I. inHilL; HCIU/^U^I- 
84913. txpfort thf dlv^rf^ cihnk cultiibcf *1' L^ns- 
tUk lEi DajnJc-jiuEi;q.. AiihLialia: Vl^i^ A1 Lebj-- 
pesc Bahcry. 2ft? Lon^duk 9^00; 

a.1 iLbaiiciic 1ju.kciv.LUJii.au) ; Dand-BH-Qng Mar' 
kei. oil the earner al' Clo^' and Iceland Streets. 
(ftJ/97ftl-3S^ftL iJ Jifi JcHunj.;iaia.Ekvi .c-uif^a.a'ii) , Mai' 

wand Supn^arkrt. 262 1110111*5 Ssreer (61^3- 

9791-99903, M^rmar# Halal MeUf. I" Ckcland 

Srrecr |ftl^J-y7IIH.5^553l Sahar Takcawaii. 

2S4 Tliofi-ias Strtci (■6l/-3-979Ji-80'7ft3: ind Afgll^n 
Salan£; Restaurant, 3'f.li l.nnxElaln SErr^'i ((^1/^3- 
8774-^778). Erjoya boiclc of 21 -year Ol d Pu1teie> 

singk malE srntrh whi'sky, availablr- ni Asmr \)C'iru'^ 

.ind Spilit? (Si 4ft for ^ 7Sft‘mL botfk: 2l2f67A‘ 
'/^llft: ;i vin r-^nnr &.CEuny Fur Spdgheltk Napo-ll- 
tin and ntber fOihakL ellisin, vj^it V^hikarUE, 
TuiiHi liii^ A.v:iku^:i I 4l 4, Tirk^i, Ju|Kiin (IJ.-f iH4] 
1Sft2; yd£hikanni.ed.jp>. '^"ticn Eravcliii|$ thrd4i|^li 

ihu AlbiiLa Lir .Miaiiii LnlcEiniLmnal ule |]E lrt:^,. ia^E^ 

ohel L^rena GareEi'i cd^kEng it Lorens Barela 

Tapas Jll 4 be F U3I1LHJUI.\C Elf All aiLLil^h llllCE I1U4 UMi:i I 

cermEnil) ind l^rcria Oar-de Codiia ac ihc- Ml- 

iLEiii ja3|ruiL D LUEiLuuric eicui |^:iic S'?. Oid.CE Elce 

Loron? Bella Kitchon CoUcetion eoak^are frotn 
I I.SI^.C-ur'ik. Cuuk'wilb uiil! faVdirLCL Nu.1lMc AnflciiLan 
inf|.rcdienr5: l^urcliaFe cb^lla huds [5^9 ldr a 

4-oz. 1 m^). t«p3r^ bians {S3 for i L-lb. bai;;), and 

sa]{uarD cacluS aymp direcrly frnm fhf Inli4inn- 

O"odhim CoRimunfeiy Aetien's De-serr Rain Gal^ 
Eery ffMrannline.nrg); FnrprieinganH 

oi4fiF intbrmitrori for cactuiaymp. e-m^iil wijidji^d 
inrnn-aLinr.nr^ White itarth Land PeeOtfeiry Rrdiji-^ 
CCt'^wEld rEce is jv^ilablf from Natrvr I larvest (59 

fnr an. K <sj:. ba^^lHVi/S rainivulLarvfiiT.LHindi 

parched corn (5 10 .in bag3 ^nd roBsied 

blue C.'Oirnilieal (5l I liar ;i 12 -ei:/.. lur);3>.av;Liljiblc frEun 
5an.ta An.? Puebla- Caxikin^ IVuiE 94; 

LHH3kinj;^lMJ5tl.ciini 3. 


]ji|f^'diL':nl 

"^'^licn pEcpuEiii|.; ircLaEi ECLjpck^ (bcc pa]i.n 3li!— 4 u3p 
order pceans virletki like rhe L>etlrabk, ElliocE. 
SfilkiL-y, Jiid Siuart fruni -uui favoriic fareia: Ellis 
Brp«. Perans (8ftfty6?5-ft6]6; wercnms.com^ : 
PtirtOft Farm (S8H;/423-7.174i th^arsijnfairu.cuoij ; 
aud Spuilh IjcprEia Pce^in Ca- (2 39/24 4- 1 321s 
fcoui aiipvi^ad 

State of Grace 

PiirrhaM* elide aeld eh prrparr rhr fall uIreL wEeIi 
roasted bucternut^qu^sh. kak chips- and ppmegran- 
^nrl:E rFE'ipr {^nr pigJ^ 613. avnil.abk frnm Hulk 

Apnfhe'eJ.zy (S'! tiir a l-lb, ce>dtaiheT: 

733ft; hiillcapniiiETjry.rnm l. Vn maljf' eIii' p^.ar auul 

ginger pif with ?treu:sel tapping (page $2), y^c iKrift 
miinute tapioca u.vu.Elubk fn3ni AniiiJinn ($19 fii-r 
jSx S-rai. bcjJics- amitod.dafti) . Tp prrpaE^c ihc cdas4> 

clI 4II33EIII iiiitL >LlicsLiiui cEiin|3Li4c icLi|Mj (mjet jiiiyt: 
633* Girder fresh chestnuts, available I'rom M jej. 

cLiin (i^9 fuE u. l-lb.. hi-Ay^i uud uteri 

[liem at h<ime (ice ">2ui Case," page I Oil, or use 
jarred wholu chestnuts. uvuiLLIr- fEMEu RuLeiJ 
(?ll fo.j an a-e. 1 . |tri 8Bg/274-23d0t re.landlboJ 
.cl^StTjrr-.LO'ni) ^ 

Mis^ AmericaTL Fie 

■Oi'hfn maLing rhe pk r-rdpcv (wc pig-r^ 74-7^3, Ery 
our fivoriic ihickcners; Pufchage Klfl|: Atthui' all- 
purpd;^e flour nnlinc ai ijmj:^TEl3Lirflniir.ffi.m {ji? 
for a S-!bb bag, #05^827-61)36): order Arg& com- 
Slairch frnm Siup.r-nm ($-3 ftvr a Ifi-Jir. rjni^rrr; 

B0ft/7C2“7l 233: U 5 c Bob'j Bed Mill s1.prcli, 

iJV-.ai1ulitL' frEi-in l3EibvT4!El.mill.LHfem ($4 fnr u. I.^ lli. 
bag- JiDft/349-2l73): byy Knos unflivarcd gelatin 
ai ^'^liiitlir FH3nLlti NfurLar^ ujcrtiAk ihc LiHEmr^' |$.i fii-r 

art. 8-rd!E. bcK- vis-it wlidlctoeidkcotit gdE- a Ike of IkhCi- 
lhiuk); unil Let's- D« Organic lapjpca starch. uvLiil- 
^blc at Ed>^-ard& ^ons l$i lorift-eiic. bci^E: 805/6#4-' 
BVOft; c^lwu I du.nEi SEinvuLEun) . Pic iiiuLiii|^ \.\ Lwsy wieIi 
cur pkks: tor rhe bcjE raols: l^urctiasc Mrs, Andcr- 
iun's pia crust sblatd fiuEii Bed BueIl jeiJ Det>uimI 
(?5|: vlsir bedbarhsLndbeveindxoPft for * lisi of Inea- 
ituiiih u/dei 1 Oxo ddugh bltitdtr wEth bUdit 
(?I2: 800^^4^-441 n oyo.TOm3 ^ -P K. Adjim^plsim 
d^Wfll rolling pEn (S36 For i E9~ k 2" pin: 800/451- 

ftllK^ |kadam^,cpm j; ii^e n bench Berdper. av^il- 

able froru NY Cake and bake {S7 l 2 E 2/675-325 J, 
nye-iLc-cinm] ^ pii rebate Fftit fiun'i eerantlc pie 
weights online at Kitehen ind Company (S5 f^^r 

ji jS/4 Eh. j.ar; ^tl]C^y45>l 3ftl6; klErhcniH nEl-rnmpa riy. 

eg# : and a Pyr«s gPass pic pE^te. *v*ilibk 
fr43m ^^nrEil KsicEivn t$-4i KLI 13/999 j<hi^ 

wwldtiljh^ji^oni^, To pricpprc the erin-bcrci- chif- 
fun ]jic (^cc pj-gc 7 k) um! Leopold Bros CKaube rty 
HqueUT., jiVi3Ea.bk fra>m. Tata! Bgv^ra.gc ($33 t 
T^rU iakl. LieUeIl:; iU.-E/^I^U tMCHJ: <4sLullHiy-LEU.ji^.iiL:l). 


The Fuud 1 Drcuin Of 
53idi:i luLL-E^ck- 4if Portuguese pao bread fium Nu.ii- 
EucliCE Hike Shop IM tor one loafi 5ftg/2 28-2797; 
o-j riEuLltcEbjltcs.laup.Lom3 lo cat jlonj^sidc dibhes- 
ffom our I’ortugal kavui? artd to make the tom arc 
uihl ijlii^kpcj bviipS- (rceEpcS-bcj^inoiS pJ2;c94).. IfyuiJ 
would rattier nor maLc m-a^sa dc pimcrirflo 

it tiE>.mc *5 LeispI|i^ ked^ uu piiqc Ift03, you ein 
Livr Incfinnpil de pimentaD ($4 fnr a I 

Ht: 5^8/996-1222: imafihnfiafkeE.com) to make the 

hraiwi pnrk aniE rEam^ a^ncl rhr hr^iiEPfl -Epfirn-iliH! a.nH 
potatoes recipes {see page 9& 3 To prepare the chick- 
pea Hcw reripr (uv *943. huy Gnuliarl's ellCiU- 

rEgo. available from bu^~[3ortmucicjWd.coin (5# a 
fMHind.: 5fi3/Hll9-7l]3l). 

In ch« Sdveur Kitchen 

l^urrliah: fiVDE‘itc brands; ai einticd ehiekpeasi 

Buy ■Qoya |d;iiii, Ieiw mpJiuiii jiiiI Lii|;^n]L Ipcjiii^ (^Ift 

lof i 1?.? M. ean‘ airiaion.comK order Wild Har- 
vest Organic \jcun% fmin FecJi Diecce ($2 Fue -a I*^- 
01 . ean; call 2t2^7%-lt0ft2 lor diWv^ry avallablllcyi: 

buy Paslttno j.IiilLipcj^ fiEHii ri:^Eciic (^sL hiE 4 ]4-u^. 

can: 7SI/B30-B20ft: paftenc.eom3 : order Libby's Or- 
^nE'C ciitE'icdl bcani^ fru^i ^neca l -uLd s ufilinc tEurc 
<513 for tv.'^lv^ 15-ot. cans; se^iceaioiads.co-m) ! pur- 
chase Bknil tean (S33 for Ewcfit)"-fouf 15-&Z-. cans: 
78l/jy-4-ft5tfrl3; HiiyrtirC lavr.ncf): ptirebasc Weal-- 
br-J-e N>tUf*l Otgsnlc !$3 for a 25-oi;. ein: viiacosi. 
rtmnl niul Edeit Organic hr^j.mt <$7 fnr a pjd'k nffoiLr 
I5-OZ-. cans: viEigost.com) j buy BfoElplk -diickpcas 
<$2I for rivrlvip 1 4- nr. rans; fdft/34i-ft3-^l]; hiniiEjIia. 

clsstorc.eom k pEircbasc Whole Fftftda 365 bTand 

hcTjnK Fniiu^C'hEik FemhL Murki'EN JLniUi Elicciiiiniry 
<$l for a 1$-oz, C3n; vipiE i^iol^^o^x^^ora^fpr .i li$E oi 
l4M::iiiEiivf3! liLiy Bush's Best jnil Hanover Iilm iin jie 
yvHur l^al Wal itnarE {baih S-l for a ^?ri; vitiE 
wulinarf.LEMn fuir :i Inf EifliiL;LliiHu3i-HPrJL-j ProgresSQ- 
chiekpcaj from Amiioii {5?i for Eiv^iiEyvfour 19-ot. 
Lu.ns: ;iiiiJV.EHL.L4mii3 : iii lIic Mcvi' YiirL :iri::i^ liuy Super 

A ehiekpeif ar Ass^elaced supermarkets (51 for i 1?- 

uf.. Luii; yiLLt u^iriJLEUfcd^uiici iiiuiELcL^.E.4JiaE Feu :i InE 

of locaricvns); and buy Cento canned beans, [51 for 
19-01. Ciik^ ^ilcpfodueESLnicifUEiu^lu.l.i:9mk ^‘Ili:i'i 
cliooFing a roasting pan foryemr lurkcy Eliis Ibanks- 
gLvifig. consider using one of our Favorite models; 
Py rchsifc All--Cfod 5.tdlnlESL£-^sleel riuslc-r -nr 

MjiuvIhI M36S copper re#it4r from ^Mliams- 

Snnnmsi [$ ?.[H13$5ftll; K77/K J william^- 

sonoma.eom) : buyaChlCflge Melsllfo roisling pin, 
finm .^iir h TRbk <$-!iEh: Nftl1/24.-!i- ^iirtaEjhk. 
SOfin3 : v^it Wcje F.lm for a C r^npan n^nitlck roist- 
er (i’llJ; X88/92.3 -^l 19; wi!Mflm.Lncn3 ! pur-i:huAEra Le 
Creusel7'f|i. roaster from Amiign; {515ft; 

L^Hn): Lir peek up j Calphalon contemporary non- 
stick rooster Imm Bjirhand Bcyooid (51IHft; vijcit 

[lOiHhjLlianLlllCETinEL.LElin fEhl llH:UtilLIII^). 
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SAVE^R fiSSNlUi';7-^lfHj4>Esiue:l>4t.Mb4JL.N[w«vift>C7r ^ iipUbkshcd nio«l!rr4V»>^rtJynMrvfA^£E}njarir, Eplarch. ^pfil.MiV..hjr^kjhr. i^94^f1/9teir£mb«f, 

E>rfilv^. WftvJi-hlw-r, *ftA Elw r'Mhf 0 hy HrtrtrtW-^ r-f'i'nftiieift*. ^0 19 OliiMlii Ayr- . 700. WirtHf r pjrlr. Ff ?ni3. -Ul r^hi-ii w-LP-Nf-rf T3w- ftfihit 

pfJitiuflkin 4TWIV ml be repioduf ed m vihdc ot in pwl withwjl ciHUJcr>t u1 Ibe fiopvri;^ cpmer. Pemde A piKtai? paid Jl Wkihf Rjr4. fh.. and addilraml Fiuinu cIKccl 
I igr^LlJ.'^., rtv, ^ Iwa I eui'^jkcs nuil lo-tanHli. lu AV'/eii, lo'-i^^ioOeEEi^iQpnc: hariubiHEriplicn 

irthwftvieifift. pk-MiHf- i^h-Jiil urfLiiiSi.j-Mailfii-u^iWi'Lf ivif f’ f Vftd JuMjr-i-fc rhin^f i! Eft J.JN V L yu . PO JTfiJ'K. Pj/lflfi CItavi. FI 3?147 0?3.^ ¥nf iartt ■li^Jvi^f . fiew 
enidfnc your E:iMPcrtl uiborLiipbon label iDITCIRIAL Scndtarrspaniferme ta Edilofld DeparEntcMil. .SAV E. U Ft. 15 Edvl i2ad SEihL lllhfbof. I9ew Voik. NV 1DDI4: c-rruil 
il1ll4^ili*Trinin LjM fvtmiiMJei-4tvl nOr«p^ A^\i\t iQi tfi«l444^ *vAil*Wl,CCH«| 

Cin:iil|i|i^|>pKlm«nr TFi^ rtJFi^^irR |r*^VmpitS. ^ AV L U R *"8 &i>rj^r s™;! iFi^ir i/M fry i| MricrFy pr^JiibHMb IN TML Ul^ MICMIN. 

SAV EUR FAR E . £AV EUR MOMENT 
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SPECIAL AD VtR USING SECTION 


Holiday 

GIFT GUIDE 

is thft SRAsnn for shflring anri gifts with 

fjinPly jnd wiUi dLl tfM2 gourmet ond specialty 

products in our holiday gift guide, you cen give 
-smntitUirkg truly uniL|ue E^nd pe^rsoridL 




The Kitchen's 
Bounty presents 
The Am;nf.iTig Rub! 

Oiir AK-NahJMl ^M^onmg blend 

rriLTid'i tJinj tdrtiily mijifning 
^Tliis ii Amd^iirig,r no nutlc^r whjt 
rtiedishl Amsiing cfi &0lmon. Pork. 
Beef. Ohitlient Pmned Ve^iics.. 
Grilled Frurtl and Morel 

419.502.250C 

www.Amgzingftul^.C9 m 


Cuukirig willi Su.sari Herrmann Loomis 

Suuri HErrmann Loomis, a France-baied profEEgionally trainsd cKeF, will 
lead an esicliKi^ cnokln j e^nr ar LWol^* de la Marton conking srhonl. 

iixlvde ingredient .^nd eix]veite mFomviiion. t.^^iings. Foomi 
□rfc loL-hrfciqtHJ divJ varied ■diil■l4.■^ culmindting into lujiurioui FrcTitb mt jIs. 
Spwe ft limiiedL call for information. ElkTigrt Uike. Wl, Mgncfi 4 - 1 20W. 


aS5 205 SS94 

ww w.coQking$<hool aioEthqf f.curri 




Jura GIGA 5; Perfection Doubled 

1" in Coffee is your source for top-quality coffcc' procfucC^ lor ihc hwofne. 
from thQ fin^t to angling fura aytornatic wffei? 

TTw Jura GIGA S was ^on^e^yed w cf&aw a new super-premium earegory 
of automatic coffee center &. Wirti inrtovations in performance and desijji, 
the GbGA 5 sets new s^Tandarck ir luitury ar>d peffection. The GIGA 5 \s 
Ehe fii!;.l J(.ir.^ nvociel wilh two high- pier f Or nViiXe Cer.3rrlK diW griCider^ 
and il can make one- or two cappuccino or laltc at the press of a button. 
Villi our w^bfitc for our oon^etc tclection. 

fi0Ch709-fi210 

WWW l-sfiricoffee.cunri 


Give the gift of unforgettable taste 

With the holidi^ approaching make your gift-giving a broozo with ihc 
gift 0 ^ 5teakhou5^ iteaks. roasts, hams. G&O. lefllwd -arid much mofo- 
Delivered dir-Ki co their door for only 5^.95. you'll make their holidayi a 
tasteful and mertiora.bl.e gatherir^gl Founded in 1932, the Kansas City 5teal( 
Company offers a variety of the hij^esT quality meats and other fine 
loods- jdditton.jl ihrtxi^ 12/31/lj u&ii>g code SAVfui^ 

SDQ-524-1S44 
www.kansascitysteaksycorin 




Gffi Guv^iii 
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SPECIAL AD VtR USING SECTION 



The Kalamazoo Pizza Oven 


Frgm sijjhKenth centufji' Wap-let way of Kalamaioo. The Arrlsari 
Flr^! Fiiia Ovm r*pLicac#i tht htit pst[*rns ind airrt^5w sf tr^diiiofial 
Old-Wndd fcwm. iK ingenioiifi d«ign and g-is-firfd ■simplicity nift=sn. 
thoit IS nevei moie few mini.ites 

DibCiOVCf ll-ie ftfe v'ltliiii. 


w ww„ka I annazQQ^Qurnnet.cQnn 


KALAMAZOO 


oimxxKiSDLrRMfr 


Kwik pah Fisheries 

K’^ik'palf Fisheries i<s proud to present our Smoked Yijkon Keta 
S.ilnion piodkKt^. 

Out >^lld Yukon fiiver Keca saltmon ate unl<]ue m or>e very key 
aspect: they have rousfily three times the Omej^a-is of ariy other 
witd s.^lmon in the world. That'-s hecairte the Vukon River i-s ow*r 
y.OOO Avileo loAfi. 

ww w.k wi kpaksal mop.cQm 




Fine Japanese Chef s Knives 
direct from japan 

Fro^n JaparfcL'M: Kmft.- Capital Stki^ wc offer a widt sck-cticm of 
high~end quality kftchen Imives for hom$ cooking to- protessi^^l 


The Perfect Holiday Gift 

Each colL^tion corn?? jrtr^tivety displayed ir>3 h-andcr^ftod wooden- ha«: 
iod preientjdon box. Ask aboot our Cusrom Gift Collections. 

Wo sit-Kk the worEdi Eargesf selection of gourmet 


chefs from name brands oP I laiiori. Misor^. Matamoto. Mizuno. 
Mr. Itou. Ryusea Glestaii\ 5hiki, Hinomot-o, Takeshi Saji, Kanetsug.u. 
Fiiji't^'Hfa to oitf jCK Ordinals. 


wwwJapaneseChefiKn.lfe.cam 



SItop □rfclineal 

SS4-m^47$ 

www.thiespiicelab.CQm 


Japane^ ^ Chtf-i Knifc.nim 



Hnii d iT Y f i ijft Oui ,} r 


SAVEUR MARKET 







SPECIAL ADVE.K USING SECTION 



GelPrd 

The ORIGINAL 
Gel-Filitjd 
Comfor'( Mat 


Cook in Complete 




REDUCES 

PHYSICAL DISCOMFORT 
from pl^tar rAsciitis, 
back fit tool diacomfort. 
osteoporos-is or ^ven 
^thritis 


NON-SLIP 

eOTTOM 

is certified by the 
National Plocr 
Safety Institute 
for rii^h tkaci ion 


100% GEL CORE 
makes st ending a pleasure on 
even the hardest tile, wood 
Of concjru-lc Ibors 




DESIGNER TOR SURFACE 
ia dufAble. staln-rasistanit. 
easy to clean fi. will 
not ah&orh [iqiaii;l&. 

&00+ combinatiortfi of 
pallims. cafors ^ sizes. 


AirrVMICRQBIAL 
tor extra protecEion 


Order vou rs todav: 

1.066.435.6287 , . _ _ . , . 

GeiPro.com Stand in Comfort! 




AdopI an Oliw Tree 

bjT ufta yvx ficm uur In 

Cilabrtj. JLdjrind M icnl 

yw the pan olive ai\ 

fncHVi yxi* l/fTC. 

IU 09 ( [Lalan 

teHHii I* Mr-^ipvd 

r«4 HUMC 44 vwImI>-MI / d M 
HT^W-tfecJlvt-^urTi 

Tlie RsWki 
fkilkby CIKl 



Modern Designer Range Hoods 

* Chfwsfr from flwer SCO 6ii4S Colors 

■ Fronts Can Maldi Vour Appliance or Cabinelry 

■ Impfint ANY Pholo or Design on Hood 

* Ftcces^d Cdling with Decorative LightHig 


stteamlifia 


IKXXB 


Slriafnlinetiaoda.cpm 

866 - 764-7630 



SAunlai &tHl UiaACimukm. 

ha ppytiffinxqni/sa V 


Co onlliK- Id vfrw 
ineirr nf itur 
frbendty pfoducti. 



^ rtis anFJavof.co m 
F/ne Foods ,, 
Choice Sshetion 
Promo: 

SavelO 
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SHOPPING BASKET 






MOMENT 



DATE ApjrilH 

9 1. A C f Near Cons kry. Re pub lie of <3 umea 


hiffid^ vmt C4 lycn^/f /yojfvia ihe hu-vks fr^^fR palm whidi %viU bi' bi^ih'J fo a 

pulp tfi pntdiit^ tnakfiiii rtiV. 


PHOTOOftAPH BY JOMAS BENDIKSENya^ACNUPUl PHOTOS 


i08 5J3[£iIXjCQJ31 .VKiwi^r rrfft 


€1 JtON^I Bi HCi^ 3E^ /AJ JW FQ3 73TH Jbk.M|y EP5^rv qf Af? l*gE HCT f*a HC* GE X D^ VE jD^»EH[r^T:i 




®Peru, 

one country many fLouors 



Wn^'j Lcldiilg 
CuLiuiy D^csdiiutiun 




'.a &lw O 2513 TNi Paviift SUsWm . -la '\i&QisiK r>V 40% WJJ. 


ONILY THE FI WEST INGREDIENTS GO INTO OUR TEQyiLA. 

AS WELL AS OUR CORK STOPPERS. 

AT PATR^K. THE CORK WE USt FOR OUR STOPPERS COMES DIRECTLY 
FROM PORTUCAL. ll'S I M PERM FABLE, ELASTIC AND HEAI' RE,'ilS[ANT: 
AEltRALL. WE'L> MATE FOR ANVI M I NtJ 1 U MARM OUR TEyUllA. 


Simply PtJLPtcr. 

simovDerfect.com 



